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“HONEY SWEET” SUGAR CURE - 


CONTAINS THE NECESSARY AMOUNT OF 
ESPECIALLY PREPARED SUGAR, AND NO SALT 


* MOST UNUSUAL COLOR 
* FINE, SWEET FLAVOR 
* LONGEST PRESERVATION 


OF CURED SAUSAGE AND S.P. MEAT 


Manufacturers of Binders, Seasonings, Ory and Liquid 


Seasoning Compounds 
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The Hand is 


quicker than 
the Eye— 
BUT... 


You can’t hope to compete for sausage 
business with antiquated production 
methods such as stuffing sausage by 
other than modern methods. 


And the BUFFALO AIR STUFFER is mod- 
ern. It is reducing production costs and 
increasing profits in hundreds of sausage 
plants. It is leakproof—no air can escape 
past the piston into the meat and cause 
spoilage and loss. Meat cannot slip by 
the piston to lodge in the bottom of the 
cylinder. BUFFALO Air Stuffer pistons 
are constructed of special semi-steel cast- 
ings and prevent meat discoloration. They 
are accurately machined and highly pol- 
ished. 


This is only part of the story—the rest is 
described and illustrated in our new 
Stuffer catalog. Write for your copy to: 


John E. Smith’s Sons Co. 


3 UFFA\ 
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. E. SMITH 
FFALO, } 
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Buffalo Leakproof Air Stuffer. Available in 
five models, from 100 to 500 lbs. capacity. 


50 Broadway, Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities 
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HEN you're packing products in packing and for sterilization after seal- | 
tumblers . .. whether jams, jellies, ing. Its mechanically formed side seal = 
meats, pickles, peanut butter, preserves overcomes top edge imperfections and 


or any other . . . seal them with the clo- variations common to thin blown tum- 
sure that protects and keeps the original _ blers, particularly,assuring uniform seal- 
favor and quality intact until consumed ing. Its flexing panel allows for expan- 
_,.the Anchor T Cap. The T Cap forms sion of contents . . . internal pressure 


the most dependable tamper-proof seal will not loosen the seal or force the cap 
known for use on all styles of thin off. Yet, the T Cap is easily removed by 


blown and thin pressed tumblers—in- lifting gently at several points around it 
cluding those having straight, flared or with any one of the numerous types of 
y bead finish sides. It gives a positive, | hook openers found in every home. 
lm permanently effective seal under all cir- Anchor T Caps are roll-packed to 
= cumstances. facilitate handling, and their loose, free 


The Anchor T Cap is suitable for fit before sealing permits speed in appli- 
hermetic or vacuum sealing, hot or cold cation and drawing of vacuum. 


THE 


ANGHOR T CA 


%* For tumbler-packed foods 


% Provides hermetic or 
vacuum seal 


* For hot or cold packing 


* For sterilizing after 
sealing 


* Tamperproof- 
mechanical seal 







* Removes with 
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PRODUCTS OF 
ANCHOR HOCKING GLASS 
fee] 120) 7 vile), | 
LANCASTER, OHIO 












: Tune in “Crime Photographer” ‘ 
-_—~ every Thursday evening, entire 
Coast-to-Coast Network, CBS. 
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PATENTED 


TO INCREASE PRODUCTION 


@ YOU Can Obtain Greater Refrigeration 
Capacity from your Present Compressor by 
using NIAGARA DUO-PASS AERO 
CONDENSER. 


This is possible because you use 
outdoor air as the cooling medium 
with the extra benefit of evaporative 
condensing! Condensing temperatures 
are lowered; condenser capacity is in- 
creased; head pressures are reduced 
—additional compressor capacity is 
the result. 


Only the patented NIAGARA 
Duo-Pass makes this gain perma- 
nent because no other evaporative 
condenser lowers condensing temper- 
atures to the point where deposits do 
not accumulate on condenser tubes. 
This does away with loss of time for 
cleaning and assures always full ca- 
pacity. 

Write for Bulletin 91-NP 
and 103-NP. 


NIAGARA BLOWER COMPANY 


Over 30 Years of Service in Industrial Air Engineering 
405 Lexington Ave., New York 17,N. Y. 
Field Engineering Offices in Principal Cities 


INDUSTRIAL COOLING 44 HEATING @ DRYING 


NIAGARA 


HUMIDIFYING @ AIR ENGINEERING EQUIPMENT 
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GMC trucks are preferred by veteran drivers . . . old and 
young. They are the choice of men who have operated 
commercial vehicles for years, just as they are the choice of 
veteran G.I.s who put GMC military vehicles through unbe- 
lievably tough hauling assignments on battlefronts all over 
the world. GMCs are favorites of these men who know trucks 
because GMCs can be counted upon to perform powerfully, 
economically and dependably . . . mile after mile, day after 
day. They are favorites because they are all-truck built, with 
truck axles, transmissions, clutches, frames and brakes, plus 
engines of the same basic design as that used in nearly 
600,000 “Army Workhorse” GMCs. There’s a model 
ideally suited to your job . . . to every hauling job, large 
or small. If you want a truck that can take it, take a tip 
from veteran drivers. Choose a rugged, war-proved GMC! 


GMC TRUCK & COACH DIVISION e¢ GENERAL MOTORS CORPORATION + PONTIAC, MICHIGAN 
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THE TRUCK OF VALUE 
GASOLINE*+DIESEL 


’2 TO 20 TONS 
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ACCURATELY 


to Get the Best Results! 


























For Accurate Salt Measurement mee 


“RASS the <7 BY LIXATOR eae 


In cuit Rooms cooled by spray decks, wall cabinets, or unit 
coolers, too strong a brine causes excessive meat shrinkage 











SPRAY DECKS 
WALL CABINETS 
UNIT COOLERS 





and wastes salt. In pickle formulas accurate salt measure- 











ment is of equal importance. For too little salt means spoil- ppm 


ZONE i 





age, too much impairs flavor. 
With Lixate brine, accurate salt measurement is assured. 
For the Lixator automatically and continuously makes 100% 











saturated, crystal-clear brine available for all your needs. In the upper zone— Flowing through a bed 
Since each gallon of Lixate brine always contains 2.65 Ibs. of rock salt which is continuously replen- 
} . : 7 ished by gravity feed, water dissolves salt to 

of salt—a definite volume of Lixate brine supplies a definite form 100% saturated brine. In the lower 
; , . zone—Through use of the self-filtration 
quantity of salt. Therefore, the brine may be diluted vol- principle originated by International, the sat- 
: 7 urated brine is thoroughly fil d th h 
umetrically to any desired strength. The trouble and waste a bed of undissolved “rock salt. The rock 
of measuring salt by hand or mechanical devices, or of meas- = filters the brine. Nothing else is 


uring by weight without regard to water absorption during WHAT THE LIXATOR PROVIDES 


storage, are things of the past. 

Leading companies in your industry and many others 
are availing themselves of the Lixator’s ability to measure 
salt accurately ...to reduce labor and handling costs and 
to improve the quality of their products. It will pay you to in- 
vestigate the Lixate Process for making brine for your plant. 


¥ Chemical and bacterial purity to meet 
the most exacting standards for brine 


Unvarying salt content of 2.65 pounds 
per gallon of brine 


Crystal-clear brine 
Continuous supply of brine 


Automatic salt and water feed to Lixator 









_—_—_—— —_eeEe ee oe es eee 
. Inexpensive, rapid distribution of brine 


to points of use by pump and piping 


42a. S&S 





the full story on why accurate 
salt measurement is always pos- 


Ls sible with Lixate brine. Send for 
your copy of our free pamphlet 

























today! 
INTERNATIONAL SALT COMPANY, INC., Dept. NP-5,Scranton, Pa. 
Gentlemen: , J D4 C1 F 
Please mail absolutely free your pamphlet, ‘“‘How Lixate Brine 
Solves the Problem of Accurate Salt Measurement.” | LZ 7 C SEOCESS 
Name ear. See 6S Oe 
— for making brine 
Street ] C \ 








INTERNATIONAL SALT COMPANY, INC \ 


Scranton, Pa. 








City F [cS — 
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FAIRBANKS-MORSE 


A time-honored name in scales 


* * 





Long years of manufacturing experience —of lastingly accurate 
weighing service—that is the background you will find in 
scales bearing the Fairbanks-Morse name. 


The services they perform, the time and money they save, 
have given them an envied reputation for dependable quality. 


Skilled workmanship, quality materials, and unending re- 
search have combined to make this possible . . . will continue 
to give Fairbanks-Morse Scales a proud position of leadership 
in every field of industry. 


Fairbanks, Morse & Co., Chicago 5, Illinois. 


Diesel Locomotives 


rbanks-Morse oo 


Generators * Motors 


Pumps ® Scales 
{ name worth remembering 





Magnetos ® Stokers 
Railroad Motor Cars 
and Standpipes 


Farm Equipment 
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Color, taste, and food value of canned vegetables 






Cerner foots 


improved by new canning process 


The new process is really the combination of two well- 
known processes—vacuum packing and agitating. 

Called “agitating-vacuum,” it combines the virtues of 
its predecessors. 

As old hands in the canning industry know, the vac- 
uum packing of yellow corn has been a successful com- 
mercial process since the middle ’20’s. And it heightened 
the appearance and food value of the corn. 

But the vacuum process was unsatisfactory on white 
corn, as well as beans, carrots, and beets. 

As old hands too well realize, the longer processing time 
made the vegetables lose color. 

Now about the other well-known process—agitating, 
or moving the cans around and around in the cooker. 

Just moving the cans caused the heat of the liquid in 
which the vegetables were packed to cook them quicker. 
Processing time was shortened. 


With these two well-known advantages of each process 
in mind, Canco scientists set out to combine them. 

At Maywood, Illinois, where the Central Research Labo- 
ratories are located, Canco scientists carried out the funda- 
mental experimental work which is now the basis for the 
new canning process—“continuous agitating and vacuum 
packing.” 

The Result? 
Now white corn, beets, carrots, and cut green beans havea 
more pleasing, more natural color. They have a close ap- 
proach to fresh flavor. Because less of the water-soluble 
vitamins are taken away by the process, they have a higher 
food value. 

Ordinarily, such an announcement as this would be fol 
lowed by a plea for new customers. Unfortunately, we 
can’t make that plea. Steel is still in short supply. We must 
allocate it so that our present customers, large and small, 
get their proper share. 


AMERICAN CAN COMPANY . 


Neu York ° Cherag » © Fran BPrancisee 
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THERMO KING 


IS OUT IN FRONT! 








WEIGHS UNDER 800 POUNDS 
Thermo King’s years of experience bring you a power- 
packed, light-weight unit at no sacrifice of capacity. That's 
why Thermo King is out in front! 

AUTOMATIC TEMPERATURE CONTROL 
Just set the thermostat and snap the switch. Thermo King 
maintains any desired temperature for any length of time .. . 


on the road or at the loading dock. That's why Thermo King 
is out in front! 


HEATING... AT THE SNAP OF A SWITCH + ak 3 6 os ter a 
Thermo King Model 30 gives you year ‘round service. No unit into an opening prepared in the trailer. 
valves to turn . . . just snap a switch and keep your cargo 
safe even in sub-zero weather. That's why Thermo King 
is out in front! 

COMPLETE, COMPACT PACKAGE 
No long refrigerant lines . . . no connection to the tractor. 
Occupies less than 8 cubic feet inside upper front of trailer. 


Unit is out of road dust and dirt. That's why Thermo King MAIL THIS COUPON—NOW! 


is out in front! 


U.S. THERMO CONTROL CO. 


44 SOUTH 12th ST., MINNEAPOLIS 4, MINN. 


Installation is a simple matter of inserting the 


Forced circulation insures complete protection 
of any perishable cargo . . . meat, frozen foods, 
dairy products and others. 


U. S. THERMO CONTROL CO. 
44 South 12th St., Minneapolis 4, Minn. D-1-] 


Please send complete information about Thermo King 
mechanical refrigeration for trucks and trailers. 


a —_ J To Attention of 


Firm Name 


Address 


City... cc ccccccceccncccesccs ocd. 0. MS. «cece 


= 
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.. For Transit Icing! 















































In convenience, economy and efficiens 
—RED DIAMOND DRY ICE! 
outstanding for the protection of pt 
ishable foods in transit. It provides maximum cooling 


a. lower cost — especially on longer trips. Many rei 
d @ >, A National Network of Service delays are eliminated. 
eo= TS 28 Producing Plants ; - 
al Over 50 Distributing Warehouse Write today for data on Red Diamond Dry Ice am 


+ Points applications to your shipping needs. 


tHe Squid cARBONIC cORPORATIO 
3110 S. Kedzie Avenue, Chicago 23, Illinois 


Representatives in all Principal Cities of the United States and Canada 
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CORN PRODUCTS SALES COMPANY | 
17. Battery Place + New York 4, N. Y. 
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Armour Natural Casings): 
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sausages juicy and tender . . . safeguard flavor . . . assure the attractive 
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High Court Hears Appeal 
by U. S. on Felin Award 


The U. S. Supreme Court this week 
heard argument on the case of U. S. vs. 
John J. Felin & Co., Inc., appealed by 
the government after the Court of 
Claims awarded damages to the packer 
for pork cuts requisitioned by the gov- 
ernment. For the products requisi- 
tioned, the packer was paid at applica- 
ble ceiling prices; his damages were 
based on replacement prices—higher be- 
cause no hog ceilings were in effect at 
the time of the requisition. 

The government’s position, according 
to the argument by Assistant Solicitor 
General George T. Washington, was 
that the lawful ceiling price for the 
products was the only proper measure 
of just compensation in view of the fact 
that the packer would have been re- 
quired to sell the products on the open 
market at prices no higher than those 
actually paid by the government. 

Arthur Winn, counsel for Felin, 
argued that the fifth amendment to the 
constitution requires just compensation 
for any property seized by the govern- 
ment, and that replacement cost is the 
only true measure of just compensation. 
He quoted statements from the head of 
OPA, WFA, and other officials indicat- 
ing that even these officials recognized 
openly the confiscatory nature of the 
ceiling prices at the time. The situation 
was later eased, according to Mr. Winn, 


when ceilings were placed on all live 
hogs. 


MID MAKES NEW RULING ON 
PORK STOMACHS AND LIVERS 





ep Under a new Meat Inspection Divi- 
ive sion Memorandum No. 105, when pork 


stomach or pork liver tissue is used in 
federally inspected establishments as 
an ingredient of an article classed as a 
product which is not customarily well 
cooked in the home or elsewhere before 
being served to the consumer, the 
article itself or the tissue ingredients 

1e88 mentioned above must be treated by one 
of the methods for the destruction of 
trichinae as prescribed in Section 18.10 

P of the Meat Inspection Regulations. 

nity According to C. H. Pals, acting chief 
of the MID, it has been demonstrated by 
the zoological division of the Bureau 
of Animal Industry that the larvae of 
trichinae can and do develop to an in- 
fective stage in the tissues of pork 
stomachs and pork livers. 


CANADIAN SLAUGHTER RULING 


The Canadian Prices Board last week 
announced the discontinuance of hog 
slaughtering quotas in the Dominion. 
This move follows the recent termina- 
tion of meat rationing. Officials stated 
that price ceiling regulations on pork 

would remain unchanged. 
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ALTER DIRECTIVE 41; 
CUTOFF FOR SUBSIDY 
REQUESTS IS MAY 15 


Amendments 7 to 11 of Directive 41 
have, in effect, been reissued and re- 
vised by the Office of Temporary Con- 
trols through the issuance of Amend- 
ment 12 to the directive. As predicted 
in THE NATIONAL PROVISIONER of May 
3, page 17, the most important change 
made by Amendment 12 is to extend to 
May 15, 1947 the deadline for nling ap- 
plications for release of subsidies which 
have been withneld under provisions of 
Directive 41. 

Authority of the OTC to act in con- 
nection with applications for release of 
subsidies now has been transferred by 
Presidential proclamation, to the Recon- 
struction Finance Corporation. An an- 
nouncement issued this week by the 
RFC deciares May 15 to be “the final 
deadline for the filing of requests for re- 
lease of subsidy and of related required 
reports.” The RFC warns that “failure 
to file reports required by OPA pre- 
vents RFC from making further meat 
subsidy payments, and if the reports 
are not received by May 15, all unpaid 
subsidy is forfeited. Petitions for relief 
on over-quota or over-purchase ceiling 
certifications which have previously 
been issued by OPA to invalidate sub- 
sidy claims must likewise be filed by 
May 15, 1947.” 

All reports and requests for release 
of subsidy now must be filed with the 
Reconstruction Finance Corporation in 
Washington, attention of the Food Sub- 
sidy Branch. Such requests previously 
were filed with the OTC. This agency 
now has been abolished. The RFC also 
announced that it has amended Live- 
stock Slaughter Payments Regulation 
10 to put into effect a technical modifi- 
cation required by the new amendment 
to Directive 41 with respect to criminal 
suits against slaughterers for violations 
of regulations. 

The deadline for filing requests for 
releaseof subsidies originally was estab- 
lished as of December 31, 1946 but was 
extended through February 28, 1947 
under the provisions of Amendment 9 
to Directive 41. The present extension 
to May 15 was provided because of pro- 
tests that many charges of violations of 
limitations on cattle costs or slaughter 
quotas were brought to light only re- 
cently as a result of delayed certifica- 
tions by the OPA to RFC in connection 
with subsidy payments. 

Most changes made in Directive 41 
by Amendment 12, as compared with 
previous amendments, appear to repre- 
sent the addition of delimiting dates re- 
lating to applicability of provisions of 
the directive or a revision of previous 
language of the directive. In most cases 
neither the insertion of these dates nor 


New Wage Boost Demands 
To Be Given Packers Soon, 
Leaders of Unions Reveal 


Both the CIO United Packinghouse 
Workers and the AFL Amaigamated 
Meat Cutters anions announced this 
week that they would seek substantial 
wage increases from packers under the 
wage reopening provisions in current 
contracts. It is understood that similar 
demands are forthcoming from the Na- 
tional Brotherhood of Packinghouse 
Workers, an independent union. 

CIO head Ralph Helstein revealed at 
Cleveland that the 400 delegates to the 
union convention at that city this week 
had decided to demand a minimum 15c 
per hour boost in negotiations to begin 
as soon as possible. Earl Jimerson, 
Amalgamated Meat Cutters president, 
told THE NATIONAL PROVISIONER at Chi- 
cago that an early meeting of officials 
would be called to decide the amount 
of increase his union would ask. 

In a statement on contract demands, 
the CIO convention gave local unions 
authority to request more than 15c, but 
established that figure as the minimum 
demand. In support of the wage claims 
the union cited the increased cost of 
living and the alleged disparity now ex- 
isting between minimum wages in the 
steel and packing industries. 

The convention delegates also out- 
lined and announced a future program 
calling for establishment of a 30-hour 
work week without reduction in pay; 
the guaranteed annual wage; the com- 
plete stabilization of wage rates to 
eliminate geographic, inter- and intra- 
plant differentials and distinction be- 
tween men and women workers; a medi- 
cal, health and hospitalization program 
financed by employers; severance pay; 
more liberal vacation provisions, and 
time and one half for all Saturday work. 

In negotiating the new wage claims, 
the CIO union voted to work in close 
cooperation with the Amalgamated 
Meat Cutters. The PROVISIONER was un- 
able to reach Dan Mahon, president of 
the independent union, for a report of 
his plans. 





the revisions of language appears to 
represent any material change in actual 
interpretative practices of the OPA and 
the OTC. The current revisions also 
appear to attempt the extension of ap- 
plicability of Directive 41 to cases 
processed by the RFC. 

Whether authorities and powers 
vested in the Office of Price Administra- 
tion and the Price Administrator by the 
Price Control Act can legally be trans- 
ferred by Presidential order to such 
successor agencies as the OTC now is 
being questioned in suits pending in 
federal court. 
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tion in many meat packing plants, frequently 

are confronted with the problem of moving the 
finished canned product from the retort room to the 
packing room located on a different floor level, 


CC'tion in departments, a relatively new addi. 


An unusual application of the conveyor principle 
in handling canned meat is found in the plant of the 
P. Brennan Co. of Chicago. In this establishment one 
conveyor system is employed in handling simu. 
taneously two different products—luncheon meat and 
canned hams—to two packing lines. From the time 
the processed cans leave the washer until they are 
cartoned, manual operations are minimized and uge 
of elevators and trucking are eliminated with a say. 
ing of several workers’ time. 

Although this plant also uses conveyors in trans 
porting canned product between the sealing machine 
and the cooking units, the most unusual application 
is in connection with the movement of the finished 
cans. At its starting end this conveyor consists of two 
flights (see Photo 1) with the lower one slightly be 
low the level of the discharge apron of the can wash- 
ing machine and the higher one about 18 in. above 
the discharge apron. 


Two-Deck Conveyor Described 


The lower flight has as its carrier a stranded steel 
cable while the upper flight is equipped with a web 
(impregnated fabric) belt carrier. The lower flight is 
used to carry luncheon meat cans and the containers 
are fed onto it upright with a quick sliding movement 
on the part of the operator (see Photo 1). The upper 
flight carries both pear-shaped and pullman type 























andynch Meat Packed 


Aigt Dual Conveyor 


hams with both style cans lying on their sides. 
The conveyor travels as a double deck arrange- 
ment (see Photo 2) until it reaches the packing room 
addi § . an adjacent building where each of the flights 
juently continues as a separate conveyor. The lower flight, 
ng the being made of wire cable and equipped with a guard 
to the § i] half the height of the cans, makes the 90-deg. 
. turn into the packing room and terminates just in 
‘inciple front of an auxiliary web belt conveyor. As the 
of the luncheon meat cans come to the end of the wire con- 
ant one § yeyor they tip over and fall on the belt and thence- 
simul- forth travel on their sides. They move down a sharp 
sat and B decline to the packing row (see Photo 4) and are 
e time § guided over a short roller section to another belt 
ley are paralleling the roller conveyor carrying the shipping 
ind use # cartons. From this belt the luncheon meat containers 
/asayv- & are lifted and packed (see Photo 4) in cartons in 
which dividers are already in place. 





adil Conveyor to Ham Packing Table 

lication The upper (ham) flight of the conveyor from the 
finished § washer terminates in another web belt conveyor. The 
sof two B cpeed of these cans is reduced as they pass around a 
htly be § curve and move over a hump (see Photo 8) in going 
n wash- § from the first to second conveyor. The slope of the 
1. above # second conveyor is gradual and the cans must be 
removed from the belt at the end of the flight. This 
is done by an inspector, who carefully checks the 
cans (particularly the pear-shaped ones) before they 
led steel § are weighed, placed in sleeves (see Photo 5) and put 
h a wed | in cartons. 

flight is A \%-h.p. motor is used to power the double con- 
ntainers § veyor carrying the cans from the washer and two 
ovement § %-h.p. motors are employed on the auxiliary con- 
ne upper § veyors in the packing room. Each of the motors is 
connected to a gear reduction arrangement through 
which the speed of the conveyor can be varied. 

In operation the conveyor setup keeps two packing 
gangs, with individual production rates, busy. Pack- 
ing the hams, inasmuch as it requires individual 
weighing of the cans plus carton tallying, is slower 
work than packing the 6-lb. luncheon meat con- 
tainers which are cartoned as they come down the 
conveyor. A ratio has been worked out by the pack- 
ing room and can washing room between the two 
types of product so that the operators feeding cans 
into the washer unload one retort of hams for sev- 
eral retort loads of luncheon meat. Two workmen 
put the processed cans into the Howard washer, 
making it easy to feed the ham containers in on one 
side of the machine and the luncheon meat on the 
other. This simplifies placing the cans in their re- 
spective conveyors on discharge from the washer. 
One man is required to feed the cans into the double 
conveyor; no other labor is needed in moving the 
tans to the packing room. Irregardless of the method 
used for transporting the canned meats to the pack- 
mg room, it would be necessary to employ the 
operators now loading and unloading the can wash- 
ing machine. 


Packing the Cans in Cartons 


Packing the cans in cartons is performed in an 
ent manner. Luncheon meat containers at the 
tate of 1,000 (6,000 Ibs.) cans per hour are handled 
two packers and a third workman who sets up the 
boxes and dividers necessary for the operation. After 
packing, the cartons move along to a Packomatic case 
sealing combination which seals the top and bottom 
of the cartons. The Brennan company has found that 
(Continued on page 33.) 













































































ply and demand factors, the fats 
and oils industry in this country 
can look forward to good markets for 
its products during both 1947 and 1948,” 
Charles E. Lund, 
chief of the food- 
stuffs division, 
U. S. Department 
of Commerce, told 
members of the 
National Cotton- 
seed Products 
Association at their 
annual meeting 
this week. 
Analyzing the 
outlook for fats 
and oils, Mr.. Lund 
said that since the 
middle of the 1946- 
Cc. E. LUND 47 season has 
passed, a clearer 
picture can be obtained of domestic out- 
put. While early estimates envisaged 
supplies at the 1945-46 level, recent 
favorable reports on lard, butter and 
soybean oil indicate a total crop year 
production of 9,200,000,000 lbs., or 4 
per cent higher than the 1945-46 crop, 
although almost 2,000,000,000 Ibs. under 
the peak 1943-44 output of 11,100,000,- 
000 Ibs. 


Following the removal of controls 
on use and prices, industry drew on sup- 
plies of edible vegetable oils at a high 
rate so that by April 1, 1947, we had 
utilized 69 per cent of total cottonseed 
oil supplies for the 1946-47 crop year 
compared with 53 per cent used by the 
like date in 1946. At the same time 51 
per cent of the crop year’s supplies of 
soybean oil had disappeared into con- 
suming channels or through exports, 
compared with 43 per cent by the end 
of March, 1946. 


Stocks Reduced Sharply 


ee together the present sup- 





“Remaining availabie supplies of soy- 
bean and cottonseed oil as of April 1,” 
said Mr. Lund, “were some 380,000,000 
Ibs. less than at the same time in 1946. 
However, it is apparent now that lard 
and butter production will be higher 
than previously estimated and sched- 
uled exports of fats and oils lower for 
the second and third quarters this year 
than last. These increases to domestic 
supplies more than offset the decline in 
vegetable oil availability for the re- 
mainder of this season. The result should 
be an easier situation than last sum- 
mer, when there was an acute shortage 
of edible fats, particularly in the South. 

“This easier position will be felt also 
in the inedible field. In the case of soap 
fats, continued substantial imports of 
copra together with the prevailing high 
level of tallow and grease production, 
are resulting in a more favorable supply 
picture. In addition, the increasing pro- 
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Fats and Oils Supply and 
Demand in Better Balance 


duction of synthetic detergents of 
petroleum origin is adding to the avail- 
able soap type products, and lessening 
the pressure on inedible fat supplies. 

“Thus, the fats and oils situation is, 
in general, moving toward a buyers’ 
market. It is not so much a matter of 
sufficient supplies to meet total possible 
demand, but rather that an equilibrium 
between supply and demand had been 
reached at current prices, Unless sup- 
plies do not meet the present production 
estimates, or exports increase greatly 
under new programs, it is unlikely that 
prices will again rise to previous levels. 

“Following the removal of price con- 
trols towards the end of last year, 
prices rose sharply and continued to 
advance during the first three months 
of 1947 to levels which generally far 
exceeded the peaks reached after World 
War I. 

“The combined fats and oils index of 
wholesale prices of eight domestic fats 
and oils advanced from 162 per cent of 
their 1935-39 average in June 1946 to 
294 per cent in November, a new high 
for the 37-year period for which the 
index has been calculated. This high 
was 20 per cent above the peak follow- 
ing World War I. A weakening of lard 
and butter prices at the end of the year 
brought the index down, but these com- 
modities recovered somewhat in the 
early months of 1947 with a continued 
strength shown by other fats and oils 
prices. The index of all fats and oils, 
domestic and foreign, reached its peak 
in March 1947. Crude cottonseed oil av- 
eraged 36c in March, 1947, as compared 
with the OPA ceiling price of 14%c and 
with the peak following World War I 
of 22c in July, 1919. 


Too High and Too Fast 


“Events of recent weeks show that 
prices had gone up too far and too fast. 
The market decline came as a reaction 
to the high prices prevailing before 
April, and was caused by a combination 
of factors. Among these were consumer 
resistance to high prices of finished 
products, the weakening in lard prices, 
the announcement of reduced export 
commitments in the second quarter, and 
the desire to avoid sizeable inventories 
in a period of price uncertainty, with 
an impending bumper crop in the fall. 

“Once signs of a break appeared, psy- 
chological factors and natural reluc- 
tance to buy on a declining market 
accentuated the downturn. Fats and 
oils, among the group of commodities 
most sensitive to price changes, re- 
sponded quickly to the pressure for 
generally lower prices. Major factors 
that will affect prices during the re- 
mainder of this year will be progress 
reports covering the 1947 crops and 
foreign trade developments. 


(Continued on page 32.) 
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PROCESSING ADVANCES 
IMPROVE SHORTENINGS, 
WESTERN BAKERS TOL) 


Wartime improvements in sho 
processing hold promise of better ait 
ity in bakery goods, George T. © 
bakery _ techni 
on the Swift an 
Company researh 
laboratories 
told those in 
tendance at 
Western 
Conference in 
land, Ore.,r 
Carlin also 
cussed new 
essing deve 
ments which 


said would perm 
manufacture of & 
sential high graé 
shortenings b 












G. T. CARLIN 


blending varioy 
fats and utilizing meat fats. 

The research man told the baker 
that their industry now has a choice g¢ 
raw materials which will assure mon 
uniform products and a plentiful sy 
ply. He emphasized that it is not th 
source of the fats used in shortening: 
but rather the processing technique that 
produces the desired results in the bak 
shop and discussed recent advances i 
the utilization of lard as a raw m 
terial for hydrogenated shortenings an 
in the production of emulsifying agents 
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New Lard Shortenings 


“Processing methods developed dir- 
ing the war,” he stated, “enable the» 
dustry to utilize lard as a raw materi 
for hydrogenated shortenings in mud 
the same manner used in the produetim 
of shortenings from cottonseed oil al 
soybean oil. Insofar as performance’ 
concerned, the resulting product cm 
pares favorably with products utilizig 
the finest shortenings ever produc 
out of fats of any type. After all, 
bakers judge the value of raw materia 
on the basis of their performance.” 

In his discussion of specialty rawm 
terials and emulsifying agents 
explained that shortenings are @& 
rently being produced which make mm 
tender bread and coffee cake than et 
before thought possible. He cited ® 
provements in tenderness of 30 #4 
per cent demonstrated in both. brig" Us. 
and coffee cake through use of somedg ‘Urlosit) 
these emulsifiers. In addition to tig Yhat mz 
superior tenderness, the freshness ¢ Wire k 
bakery products made with spedigj "ater. 
shortenings can be prolonged grestiig hom 
he continued. had Ww 

In conclusion the technician # = ory 
that lard, which makes up n of ~~ 
half of the total edible fat suppl, ay. Y 
cottonseed and soybean oil, which® af . to 
stitute the larger fraction of the # vill ‘ h 
half, are interchangeable in vera 

er. 
products to some extent and 
bakers to look upon the U.S. fat Proper 
as a reservoir of raw materials comisg'™Y con 
ing of all the fats produced and | 
just part of the fats. lated tc 
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The Role of the Chemist in 


Operations of Small Packers 


By JEAN E. HANACHE 


Consultant Food Chemist and Technologist 
Jamaica, N. Y. 


Y topic is the service that a 
M chemist can render to a small 

packing plant and the benefits, 
both financial and moral, that can be 
derived from this 
service. I presume 
that everyone ex- 
pects to be bored by 
this speech. They 
think a_ scientist 
has nothing to say 
and that he is a 
bad businessman. I 
will admit that I 
am a bad business- 
man; I will try not 
to bore you in re- 
gard to science. It 
isan honor and a 
pleasure to discuss 
atopic with which 
each one of you has 
had some experience at one time or 
another. 

No one can deny that chemistry has 
some kind of a fascination for each one 
of us. This fascination is the result of a 
turiosity inborn in us to know, not only 
what matter is made of, but also to ac- 
quire knowledge on duplicating that 
matter. Most of us have children in 
our homes. One of the first things that 
a boy will ask for is a chemistry set. 
His curiosity, always urging him on, is 
aroused to mix together the contents 
of the various bottles, even if this is 
going to result in blowing off the roof 
of the house. He wants to know what 
vill happen when he brings two things 
together. It is an urge inborn in him. 

Properly speaking, chemistry is’ not 
only concerned purely with its own 
“lence, but also with others allied and 
telated to it. A chemist has knowledge 
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not only of chemistry but has also more 
or less extensive knowledge of other 
biological sciences, such as bacteriol- 
ogy, anatomy, etc. This is especially 
true of the food chemist. 


We find that the diversified branches 
of chemistry have brought some types 
of specialization in the field of knowl- 
edge and background of each chemist. 
The food chemist is the most highly 
specialized one, for in order to deal in- 
telligently with foods you must have a 
well founded background, not only of 
general chemistry, but of all of its 
branches—organic, physical and _bio- 


logical—and other allied sciences. To 
put it briefly, specialization follows 
generalization. 


Now the question is what size plant 
should have a chemist and a laboratory 
set up on its premises? The answer to 
this is not determined by the size of the 
plant or its tonnage, but the continuous 
use that can be made of a plant chemist. 
In other words, if you bring a chemist 
to your plant, you don’t expect him to 
stand around as a decoration or as a re- 
ceptionist. You have to give him some 
work, some kind of research, that he 
may carry along for you so that you 
derive some benefit from his services. 


Talking on a purely financial basis, 
the expenses of maintaining a labora- 
tory are not prohibitive to any plant; 
nevertheless many progressive packers 
and food manufacturers have found it 
better, more convenient, and more 
profitable to engage the services of a 
competent food consultant chemist. 


What are the services that a food 


chemist can render to a plant and how 
can he repay the financial outlay? 


These services are numerous, but for 





the sake of brevity, we are going to 
mention only the following: 

1) Quality control; 

2) Compliance with regulations; 

3) Spoilage correction, and 

4) Creation of new procedures and 
products. 

Quality Control. Before the war, ev- 
ery meat packer or food processor was 
fully aware of quality production. In 
fact, before any product was placed on 
the market, it was minutely scrutinized 
for all characteristics of sales appeal, 
such as flavor, color, texture, etc. Com- 
petition was very keen, prices were 
down and the go-getter had to have the 
assistance of quality to sell his products. 

The war came and, as a result, scar- 
city spread and packers and food man- 
ufacturers reigned supreme. Quality 
was sacrificed for speed and quantity, 
product advertising became dispensable 
and a good salesman was no longer 
needed. People bought anything and 
everything that was placed on the mar- 
ket without a murmur or complaint and 
were glad to buy it. 

The war has been over for almost two 
years. There are still some scarcities, 
but the demand has receded, the buyer 
is resisting, stocks are piling up and 
business is declining. To put it in a nut- 
shell, the honeymoon is over and the 
sooner we realize it, the better it will 
be for business. Buyers may be shop- 
ping for prices, but mostly they are 
shopping for quality and quality is go- 
ing to emerge the winner. Here we see 
again the chemist regaining his place 
and assisting in improvement of 
quality, not only quality of one or the 
first batch, but continuous uniform 
quality. We doubt whether this aim can 
be fully achieved without increasing 
cost if the packer hasn’t the assistance 
of a competent chemist. 

Compliance with Regulations. During 
the war many local and national agen- 
cies relaxed their enforcements to 
some extent. This was not by reason 
of negligence, but due to the magnitude 
of the enterprise, lack of manpower and 
a definite understanding of the scarcity 
of material. With all of these obstacles 
they should be complimented on the 
marvelous policing job they accom- 
plished. 

These same agencies are back again 
on the job with more men and more 
vigor, and every packer or food manu- 
facturer must comply with the regula- 
tions if he desires to avoid law suits 





This talk was given on the closing 
day of the annual meeting of the Na- 
tional Independent Meat Packers As- 
sociation which was held in Chicago 
April 16 to 18. Because of lack of 
space it had to be omitted from the 
convention issue of The National Pro- 
visioner. Mr. Hanache has for many 
years been a chemical and bacterio- 
logical consultant for packers through- 
out the country and is recognized as 
an authority on quality control and 
other services of a food chemist. 














Page 17 








and the retention or condemnation of regards the current regulations which 
some of his products. are applicable to it. 

A chemist is needed to make periodic As an example, let us consider the 
checkups on many of these products to regulation allowing bologna to contain 
see that they fall within the specifica- 10 per cent added moisture. The pro- 
tions. Many neglect this job until the gressive meat executive has this product 
damage is done and then they come to analyzed and reanalyzed so that he can 
the chemist for assistance. Of course obtain the limit of his 10 per cent al- 
they should have done so before hand. lowance, while another firm may be 
The same may be said of passive com-__ short of the limit by as much as 8 per 
pliance. That is, with competition as it cent, or its product may not even have 
is or will be, some firms wonder how it. However, the latter processor is not 
their competitors can undersell them aware of it and when he sees his com- 
and still comply with the regulations. petitor underselling him he still does 
They lose sight of the fact that their not know why. An analysis of this type 
competitor is more progressive. He has’ will pay for itself since it will act as a 
the assistance of a chemist who has’ guide in manufacturing a uniform prod- 
shown him the proper way of doing uct instead of one which sometimes has 
things and how his product stands as an excessive amount of added moisture 
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For it’s results that count. And when you dial KEYSTONE 
with an offering or inquiry . . . if it is at all humanly 
possible . . . you will get honest-to-goodness results. 


The KEYSTONE BROKERAGE COMPANY has long 
realized that the competent broker must render a 
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and at others may be devoid of it, le 
us not forget, moreover, that seasongj 
changes in raw material bring aboy 
changes in finished product. No on 
can expect grain-fed bull meat to & 
identical in composition with grass-fe 
bull meat. There are many other itens 
in that same category. 

From this we conclude that period 
analysis of products is really a self. 
paying proposition, in addition to being 
essential for uniformity of producti, 
and quality. 

Spoilage Correction. Carelessness g& 
negligence, call it what you wish, i 
a common characteristic of humans 
Sometimes it is intentional and at oth. 
ers it is not. If anything goes wroy 
with something we own, such as an ap 
tomobile or a watch, we do not rely 
our efforts to have it repaired immed. 
ately by an expert in that line, but le 
one of us get ill and he will not call, 
physician until he is on his dying bed 
The same may be said of our spoilag 
problem. We do not engage a chemist 
for its solution until the damage ané 
financial loss have been suffered, an 
even been allowed to repeat. 


Attack Problem at Once 


How well I remember about five o 


fish packing plant where several vats of 
pickled salmon were definitely spoiled 
After a brief discussion with the execv- 
tive, he told me that the spoilage had 
been going on for several months, but 
not on such a large scale. He wanted 
me to find some way to recondition the 
product, that is, to make the soft tex 
ture firm, to sweeten the putrid oder 
and to render the flavor edible. Th 
tonnage involved was such that he could 
not stand the financial loss. My answer 
was that I was no miracle man and thet 
I was not empowered with ability » 
raise the dead: The product was spoiled, 
deteriorated and dead beyond salve 
tion. It was unfit even for animal co- 
sumption. However, I promised t 
check up to find the reason for spoilage 
and to prescribe for him ways of pr 
tection and this I did to his satisfae 
tion. 

I know many progressive packers wh 
contact a chemist at the first signd 
spoilage, no matter how negligible 
may be, for it may lead to an extensitt 
loss and they want to stop it before 
becomes acute and beyond control am 
causes serious financial losses. 

Spoilage may occur due to unsanitaty 
handling, poor operating procedurt 
climatic conditions, variation in ™ 
materials, etc. Of course, the foremm 
or plant superintendent cannot look é- 
rectly into the inner causes of spoilage 
Only scientific study and observatis 
give this insight. We cannot deny thst 
practical experience is a primary * 
quirement for meat packing and foo 
processing, but we definitely deny the 
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it can be accomplished by rule-of- 

or by hand-me-down information. 
still remember the curing foreman 
acquired by any means some fi 

for curing meat and how he 
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be salty 
Our ye 
eating 

product 
tying | 


The Na 







this formula as his own secret so that 


asonal § pe might will it to his heirs. It was 
about § janded down to him as a sure bet, with- 
YO One # out the least foundation for its value, 


reason for its use or knowledge of 
whether the amouhts of the constitu- 
ents were too little or too great. How- 
eer, when the chemist stepped in he 








yeriodie | gave the reasons and stabilized the 
a self. § amounts. The foreman would be told to 
o being § put in 10 lbs. of saltpeter, about 60 lbs. 
duction § of sugar, etc. He didn’t know the reason 







why, but the chemist knew the reason 
why and the action that goes on in the 
meat. The chemist can stabilize the 
amount for- the packer. 

The chemist is right there. He isn’t 
the man who wasn’t there. 

Here is a point that I would like to 







you make a ham salty, a child will not 
eat it, but if you give him something 
mild, he loves it. This is a matter of 
flavor. In order to arrive at your flavor, 
to judge whether it is salty enough, 
have a salt analysis made. It is neces- 
sary to find out whether it is fit for 
consumption by the modern generation. 

A newcomer with which we are all 
getting acquainted is soya flour. There 
is a definite amount that may be used, 
otherwise the flavor is killed; if you put 
too much in your sausage it will taste 
like dog food. 

How much should you use? It de- 
pends on your flour. Some use 2 per 
cent and their product is poor. Some 
use 3 per cent and some use 3% per 





stress: if you have spoilage, call in a 
chemist. Suppose the chemist comes, 
what are you going to tell him? You 
don’t want to tell him anything—noth- 
ing at all! But the chemist is not a 
fortune teller. If he is going to help 
you, he must have information about 
what you are doing, the ingredients in- 
volved and the condition of the product 
before you use it. When he gets the 
necessary information he will correlate 
it with his analysis and find the solu- 
tion to your spoilage problem. He will 
be able to tell you where the trouble is. 
Every type of spoilage, regardless of 
size, must have some scientific reason 
and explanation. 

Creation of New Procedures and New 
Products. In this scientific age no one 
can deny what chemistry has done in 
every field of industry. I don’t mean 
just the field of meat packing or food 





























—- processing. Mention any field and you 
ble. The will find that chemistry has helped to 


improve it, regardless of whether it is 
metals or textiles. This is a fact that 
cannot be denied. 
















a pit Can Find Cause of Trouble 

id salve § Not long ago we followed antiquated 
imal co § steps in processing and food manufac- 
mised t § ‘uring. We used to cure our meat about 
r spoilage § 40 or 50 days—three days to a pound. 
's of pr- § The chemist came in and said, “Why 
satisfac § should you take so much time?” He 


showed how it could be done in five 
days. 









ckers 

t sign of When you had to cure meat for a long 
yligible it period you had to have more capital. 
extensive § When the time is reduced, you don’t 
before it § Ned as much. It is turned over right 
yntrol a § “Way, so you can see that you get a 
. financial benefit from this. 

snsanitay § Many executives believe that the 
procedure chemist is only capable of breaking 
n in m¥§ WN a product. A food chemist who 
e forems § "lly specializes in meat and food can 
ot look & § "td between the lines of an analysis. 
f spoilage If you ask him a question, he can an- 
servations § S¥er it. He can discuss your troubles 
- deny thet § ith you and tell you how to correct 
rimary ® § “tem and improve the product. 

, and foi § Let's take the matter of flavor. A 
deny tht § couple of generations ago ham used to 
e-of- ve salty and everybody liked salty ham. 


f younger generation has started 
tating bland ham and other types of 
peducts and they like them. We are 


cent. It all depends on the formula. The 
only way to find how much is needed is 
to acquire the help of a chemist. 

In sausage manufacture you measure 
everything on the basis of the green 
product. You add so much salt, so much 
pork, etc. You base your weights, not 
on the finished product, but on the 
green weight. In the finished product 
there is a different problem and one on 
which the chemist can help you. 

I do not believe there is a plant, no 
matter how small, that cannot afford 
the services of a chemist. We know a 
few small sausage makers whose ton- 
nage is almost on a par with that of a 
butcher shop, but they have for years 


(Continued on page 23.) 





























tying to give them a mild product. If 
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ON CE upon a time, when the lady went to mar- 
ket with her shopping bag, she bought any old 
brand of lard. Then one fine day she happened to 
buy some lard processed by a packer who had just 
converted to continuous, closed, controlled chilling 
and plasticizing with Votator apparatus. When she 
took the lard out of her shopping bag at home, she 
was amazed at its smooth, creamy, uniform texture. 
She found it céoked better, tasted better, and kept 
perfectly. It was not just “‘lard’’ but a fine shorten- 
ing. Forever after she bought only this brand of 
lard when she went to market with her shopping 


bag. This made the packer doubly happy, 


the Votator apparatus reduced his lard processing 
cost and at the same time improved the quality of 
his brand of lard for bigger sales, at a better profit. 


THE GIRDLER CORPORATION, VOTATOR DIVISION, LOUISVILLE 1, KENTUCKY 


DISTRICT OFFICES: 150 Broadway, New York City 7 - 2612 Russ Bidg., San Francisce 4 + 617 Johnston Bidg., Charlotte 2, N.C. 


(£45 2% LARD PROCESSING APPARATUS 


VOTATOR is a trade mark (Reg. U. S. Pat. Off.) applying only to products of The Girdler Corporation. 






because 


Votator Model L182A 
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RE YOU trying to get along with trucks that are yp. 
economical to operate? 


Are your costs high as a result of trucks that don’t fit your 
particular hauling needs? 


Th 


2 beef 
with trucks that really fit your job, save you money! toma 


If so, you’re probably considering replacing your equipment 





It stands to reason that a truck that fits your loads ang _ 


operating conditions—will give better performance, bette os 0 
service to your customers, and operate at lower cost. meat 
seaso 


To give you exactly the right truck for your loads. . . ove oe 


your roads . . . Dodge builds 175 different “Job-Rated’ — 
chassis models. he 


In each, you get exactly the right one of 7 engines—to give Ko 
the pulling power you need with the economy you want. the | 


You get exactly the right one of 5 clutches, 4 transmissions, Ps 


18 rear axles . . . the right springs, brakes, and other chasgig paar 
units . . . for “‘top’’ performance, longer life. ane | 





To make sure that your next truck is “‘Job-Rated”’ to fit your ston 


- job, see your Dodge dealer . . . because only Dodge builds J ahow 
“‘Job-Rated” trucks! trimr 


SE 
DODGE DIVISION OF CHRYSLER CORPORATION a pie 
this i 
| cooki 
pepp 
ing fi 
The : 
doubl 
This 
barre 
tion 





ONLY DODGE BUILDS (W+-Xutd TRUCKS “ 


Fit the Job...Last Longer ! heavy 
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Kosher Corned Beef 


There is a market for kosher corned 
beef other than among those who cus- 
tomarily eat kosher meat products. 
Some packers make their kosher style 
corned beef in about the same manner 
as regular corned beef, except that the 
meat comes from kosher cattle and is 
seasoned with garlic. An eastern proces- 
sor writes: 

EDITOR THE NATIONAL PROVISIONER: 

(an you furnish us with a formula and directions 
for making kosher style corned beef? 

Kosher style corned beef is made by 
the following method: 


Strictly No. 1 quality kosher native 
steer briskets averaging about: 18 Ibs. 
and up, bone in, are used. The pieces 
are boned and the product finished off 
smooth and free of rough edges and 
blemishes. The yield of these briskets is 
about 73 per cent after boning and 
trimming. 


SEASONING: The meat is cured in 
a pickle of 68 to 70 degs. strength. To 
this is added a spice flavoring made by 
cooking 1 lb. cracked black or white 
pepper with % lb. mixed spice, simmer- 
ing for two hours in 3 gallons of water. 
The spices and pepper are cooked in a 
double ham stockinette, tied loosely. 
This will make enough spice for a half 
barrel of plain pickle. To this combina- 
tion add: 


2 Ibs. sugar 
4 pint maple flavoring 
4 oz. ground garlic 


About 3 lbs. of salt to 65 lbs. of water 
will make a pickle of approximately 68 
degs. strength. Before adding the spice 
mixture given above, 3 oz. of sodium 
nitrate and 4, oz. of nitrite of soda 
should be dissolved in the plain pickle. 
After adding the other ingredients, 
stir well before the meat is added. 


CURING: Have both the meat and 
pickle at a temperature of around 38 
degs. F. The small amount of nitrite 
ued-will start the cure before the 
nitrate begins to work. Overhaul the 
product in 10 to 12 days; the cure 
should be completed in 21 to 23 days. 
However, the product should be tested 
at the end of this time by cutting a 
representative piece to see if the pickle 
has penetrated fully. If not, the cure 
should be continued for an additional 
three days. 

_ When taken out of pickle, the meat 
1s soaked one-half hour in 70-deg. F. 
Water, dried or wiped and may then be 
tubbed with pulverized garlic and 
gtound pepper and smoked, or it may 
be sold without this additional rubbing 
and smoking. 

If smoked, the corned beef should be 
kept in the house for 12 hours in a 
heavy cold smoke. It may then be 

ted with pimiexo, paprika, etc. 
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PARADE 


From time to time during the 
summer meat loaf formulas 








will appear in this column. 





APPETEASER LOAF 


Cubed tongue and snouts which this 
loaf contains contrast nicely with the 
lighter meat in which they are em- 
bedded. The meat formula calls for: 

50 Ibs. fresh veal 

30 Ibs. regular pork trimmings 
10 Ibs. cured pork snouts 

10 Ibs. cured pork tongues 

Beef and pork are cut in silent cutter 
with commercial cure or: 


2 Ibs. salt 
14 oz. nitrite of soda 
4 oz. sugar 
Following ingredients are then added: 


5 oz. white pepper 

2 ozs mace 

2 oz. cardamom 

2 oz. ginger 

Snouts and tongues are cut in head 

cheese cutter and are added to finely 
cut pork and veal in mixer. Mix thor- 
oughly and stuff in loaf retainers. Cook 
loaves at 100 degs. F. for 45 minutes 
and then cook for another 3% hours at 
160 degs. F. Put loaves (still in molds) 
in cooler to chill. Remove from forms 
after chilling, dip in thin gelatin and 
stuff in artificial casings. 


French Liver Pate 


The following meats are required for 
French liver pate: 
90 Ibs. fresh pork livers 
32 Ibs. jowl trimmings (50 per cent fat) 
36 Ibs. fresh veal trimmings 
30 Ibs. fresh regular pork trimmings 
The livers are slashed, soaked in 
salted water and scalded for 10 to 12 


minutes; they are then ground through 





Ideas as to the strength of pickle to 
be used in preparation of this product 
differ considerably. One large producer 
cures in 50-deg. pickle and the spices 
are regulated according to the flavor 
desired. Usually allspice, cloves, garlic, 
bay leaves and similar spices are added 
to the pickle and the product is cured 
for 25 days. 


the fine plate. Veal and pork trimmings 
are soaked and scalded and ground 
through the %,-in. plate. Jowls are 
ground through %-in. plate. Meat in- 
gredients are mixed with 10 per cent 
of broth from scalded meats, 4 lbs. 12 
oz. gelatin, 7 lbs. binder and following 
seasoning materials: 5; 


6 Ibs. 9 oz. salt 

4 Ibs. finely chopped onion fried in lard and 
cooled 

4% oz. white pepper 

1 lb. 3 oz. braunschweiger seasoning 


3 oz. marjoram 
2 oz. savory 


600 ¢.c. 90 grain vinegar 

Stuff in loaf mold lined with cotton 
cloth and thick caul fat. Cook for three 
hours at 165 degs. F. and chill rapidly. 
Loaf mold cover is pressed down gently 
and product is held in cooler overnight. 
The loaf is removed next morning and 
may be wrapped in transparent cellu- 
lose or dipped in gelatine and stuffed 
in a casing. 


Basic Loaf Formula 


Using a basic formula, the processor 
can work out a number of different 
loaves through addition of such in- 
gredients as cubed fat, pimientos, 
cheese, macaroni, etc. One formula of 
this type calls for: 


60 Ibs. beef or veal gD - 5 
40 Ibs. regular pork trimhtings «> 2" 
6 lbs. binder 


_ 


Chop beef or veal with ice and when 
about three-fourths chopped add binder 
and more ice. When meat is well cut, 
add pork trimmings. Following season- 
ings are added during chopping: 

1% Ibs. salt 
7 oz. white pepper 
oz. coriander 
oz. ground celery seed 
oz. ginger 
oz. mace 
oz. sugar 


When chopping .is finished, fill meat 
into loaf pans or retainers and hold at 
room temperature for several hours un- 
til there is no longer any danger of a 
cold center in the loaf. Cook or bake 
this loaf in customary manner. Almost 
any type of garnish may be added to 
the basic formula. 


wBistototon 


Spiced Meat Loaf 


Formula calls for following meat in- 
gredients: 
40 Ibs. regular pork trimmings 
20 Ibs. fresh beef chucks 
20 Ibs. fresh veal trimmings 
Grind pork through %-in. plate, beef 
through \¢-in. plate and veal through 
\,-in. plate. Mix for 8 to 10 minutes 
with following curing and seasoning in- 
gredients: 


2% Ibs. salt 

1 lb. sugar 

1% Ibs. commercial cure 

4 Ibs. dry milk solids 

4% oz. worcestershire sauce 
5 to 6 Ibs. shaved ice 
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PORTAL PAY BILL WAITING 


President Truman is awaiting the ad- 
vice of affected governmental depart- 
ments before deciding whether to sign 
or veto a bill outlawing portal-to-portal 
pay claims, it was revealed this week. 
Mr. Truman has until midnight May 14 
to act on the measure which would 
void labor claims estimated at between 
$5,000,000,000 and $6,000,000,000. Re- 
ports say the bill is making the rounds 
of the various departments but do not 
indicate the President’s plans. 


Earlier in the week Congress had ap- 
proved the conference report on the 
legislation and sent it to the White 
House for signature. Senate approval 


case it applies. The bill permits com- 
was given without a record vote while 
the count in the House was 173 to 27. 
Under provisions of the bill, employers 
will be relieved of existing portal pay 
claims except those compensable by 
contract, custom or practice and the 
courts will be denied jurisdiction of 
such suits based on existing claims. 
The measure would also set up a two- 
year statute of limitations to govern 
future portal claims and, in the case of 
past claims, would have the applicable 
state statute of limitations apply if ac- 
tion was filed within 120 days after 
date of enactment—otherwise the two 
year statute applies unless the state 
statute is less than two years, in which 





Pasteuray ‘down-under~ 


profection...at the 






Note how Pasteuvray gives “‘down- 
under” protection at the trouble level. 


Pasteuray Control is needed through- 
out the entire plant — in the coolers, 
curing rooms, sausage rooms, over 
processing tables—in rendering rooms. 
Wherever spoilage and shrinkage oc- 
curs, wherever objectionable odors and 
wherever sanitation can be improved 
— you need Portable Pasteuroy. 
























nprtable 
pasteure4 


TRA 


Pasteuray is the only fully electronic ray 
control designed especially for packers 
— it's completely portable! Suspended 
by its packer reel—it raises or lowers 
to any height so that you have protec- 
tion where it's needed — fight at the 
level of the bloody neck sections. 


Pasteuray is a profit-maker for the 
packer and it raises the sanitary level 
of even the most modern well-refriger- 
ated plant. 


Pasteuray Control is important to keep- 
ing meats sweet and to retaining color, 
bloom and flavor—Shrinkage losses and 


spoilage are reduced... reduces ob- 


. Permits faster 


jectionable odors . 
aging of meats. 





Protects from air borne bacteria Pasteuray reduces spoilage and 


— within its effective radius 


U.S, Patent Se ' ‘ 
We. 2,329,123 *& ay Use only according to instructions. Pasteuray is installed by Pasteuray-trained 
5 





specialists to assure maximum effectiveness and full benefits to your plant. 
Send for details and literature. 


odors in processing rooms 


Pasteuray Corporation 





2667 Washington 


Ave., St.Louis3, Mo. 


promises in the case of claims whig 
have accrued prior to the date of @ 
actment in cases where a bona fide diy 
pute exists in the amount payable by 
the employer, and in most cases » 
lieves the employer of criminal and ¢jy 
liability. 


Milwaukee Meat Buying 
Habits Shown In Surve 


Fifty-nine per cent of the 23355 

families in Greater Milwaukee, Wis 
are currently buying their meats at th} 
same store as other groceries, it ig jp. 
dicated by a recent survey conducts 
among 7,000 sample families in % 
area by The Milwaukee Journal. Ty 
figure is the same as that reported, 
year ago and compares with 53.8 he 
cent in 1945 and 51.5 per cent in 164 
Only slightly more than 114 per cent¢ 
the families trade at independent pag. 
inghouse markets. 
’ There is little fluctuation in th 
trend among the various income grou 
with 60.3 per cent of families payin 
rent of $50 and up buying their mea 
in the same stores as other grocerig 
and 58.3 per cent of families payin 
under $30 rent doing the same. The sw. 
vey shows that 44.83 per cent of aj 
families buy most of their groceries x 
independent neighborhood stores with 
the large chains and super marts rm 
ning a close second. Friday and Satw. 
day appear to be the most popular shop 
ping days. 

Tabulations show that 93.9 per cent 
of the families purchase wieners o 
frankfurts and 70.6 per cent ask for: 
certain manufacturers’ brand. The» 
figures represent a slight decline in th 
number of families buying franks « 
wieners but a substantial increase i 
the number indicating brand prefer- 
ence. Canned corned beef hash ws 
found to have a consumer acceptance d 
25.9 per cent, compared with only 1! 
per cent in 1940. 

About 85 per cent of the more tho 
50,000 families owning dogs regularly 
purchase dog feeds and _ indicate: 
preference for a particular brand, tk 
survey reveals. There were apprut 
mately 43 brands offered on the marke 





and canned or moist type feeds accout 
for the greater percentage of tou 
sales. 


Tobin Company Sponsors 
Baseball Broadcast 


The Tobin Packing Co., Albay, 
N. Y., has resumed sponsorship @ 
broadcasts of all home and out-of-tom 
games of the Albany Senators, me 
bers of the Eastern Baseball Leage 
Commercial announcements have bet 
cut to a minimum by company 0 
in order to limit interference with 
play-by-play descriptions by two led 
station WOKO announcers. Alters 
games will be aired over WABY,# 
affiliate station. 
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Services of Food Chemist 


(Continued from page 19.) 

ysed the periodic services of a chemist. 
If they are asked for the reasons for 

this expenditure, they will tell you that 

the services they receive have been a 

safeguard and a guide for them. They 

may pay $25 a month and that is a lot 


to some of them. Being small they | 
must get ahead and try to get all they | 
can out of their product, and they can’t | 


do it by rule-of-thumb. If they get all 


they can, and a little bit over, the gov- | 


ernment or local agencies are on them. 
By having a chemist they find out just 
how far they can go. 

Don’t say, “I haven’t got much ton- 
nage in my plant. I can’t afford to go 


ahead and spend $25 to $30 a month.” | 


Iam not talking for myself so don’t 
misunderstand me. Go to a chemist and 
let him help because you will never lose. 


In conclusion we may state that there 


is no limit to the various and diversified | 


services that a chemist can render a 
packing plant. We have mentioned a 
few and there are many more. 


There are still many packinghouse | 


problems that remain unsolved and 


ually or in a group scientific research 
for the solution of these problems. 

The present has been designated as 
the atomic age or the scientific age. Let 
us take the opportunity of studying and 
analyzing every new idea, every new 
piece of machinery, and every new in- 
vention that may assist us in production 
of better and more nutritive meat prod- 
ucts and by-products. Let us not for- 
get that science is the synonym of 
progress.” 


ARMOUR, WILSON NAMED 
IN SECOND PRICE CASE 


The United States government re- 
cently filed an information in federal 
district court at Oklahoma City, Okla., 
charging Armour and Company and 
Wilson & Co., Inc., and some of their 
executive officers with conspiracy to 
fix hog prices in violation of the Sher- 
man anti-trust law. The charges are 
identical with those contained in an 
indictment returned against the same 
companies there in October, 1941. At- 
torneys for both Armour and Wilson 
have demanded that the government 
elect under which it would prosecute. 
Posey T. Kime, special assistant at- 
torney general, refused to dismiss 
tither the indictment or the informa- 
ton, acting he said under special orders 





orship 
it-of-towt 
ors, mea 
have bet! 
ry officials 
» with te 
two lea 


vV ABY, # 


| 10, 1 


from Attorney General Clark. Kime 
read a statement into the record in- 
dieating that when a jury is impaneled 
© try the two companies under the 
newly filed information, he will then 
move to dismiss the earlier indictment. 
Counsel for the packers refused to 
Waive service of summons under the 
information and Judge Edgar S. Vaught 


uled that the service would be under 
the new case. 


progressive packers take it on them- | 
selves to organize to carry on individ- | 
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BEMIS PRODUCTS SERVING THE 


MEAT PACKING 
INDUSTRY 


Lard press cloths 

Parchment-lined pork sausage bags 
Ready-to-serve meat bags 
Cheesecloth 

Beef neck wipes 

Bleaching cloths 

Scale covers 

Inside truck covers 

Delivery truck covers 

Cotton and burlap ham and bacon bags 
Cotton tierce liners 


Roll or numbered duck for press or 
filter cloths 








BEMIS BRO. BAG CO. 


ore + Boise + Boston + Brooklyn + Buffalo + Charlotte + Chicag 
Detroit « East Pepperell « Houston « Indianapolis « Kansas City 
* Lovisville « Memphis « Minneapolis « Mobile « Norfolk 
* New York City «+ Oklahoma City « Omoaho « C 
rgh + St. Helens, Ore. « St. Lowis « Salina « Salt 
' * Seattle « Wichita « Wilmington, California 





» ee 
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e) YZ6 alate 


IN PAPERS FOR THE 


= MEAT PACKING 
TNL Ad 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 


PARCHMENT © KALAMAZOO 99 > MICHIGAN 
BRANCH PLANTS: DEVON, PENNA. . HOUSTON, TEXAS 
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ersonalities and Fvents 


of the Week—_—_ 


@ The Southwestern Packing Co., Har- 
lingen, Tex., which was damaged by 
fire last winter, is expected to be in full 
operation again by June 1 this year. 
John W. McKelvey, manager, said the 
plant has already started small scale 
slaughtering operations. 

@ Albanus Phillips, jr., president of 
Phillips Packing Co., Inc., meat canners 
of Cambridge, Md., recently announced 
the appointment of George F. Davis as 
national sales promotion manager for 
the firm. Davis, formerly in the mar- 
keting and merchandising department 
of the Saturday Evening Post maga- 
zine, will take over his new duties im- 
mediately. 

@An article dealing with the im- 
portance of the meat packing industry 
in the nation’s economy and its con- 
tribution to America’s health and liv- 
ing standards was carried in a recent 
issue of Think magazine, publication of 
International Business Machines. The 
five-page story was written by Wesley 
Hardenbergh, president of the Ameri- 
can Meat Institute, and presented a 
complete picture of the work being 
done in the nation’s meat processing 
plants. 

® Approved recently by the OTC Wis- 
consin district office were applications 
for erection of a $94,000 plant addition 
by the Liebmann Packing Co., Green 
Bay, Wis.; and a $24,000 meat process- 
ing plant by Francis R. Martell, New 
Franklin, Wis. 


@The J. Fred Schmidt Packing Co., 
Columbus, O., has been appointed dis- 
tributor for Snow Crop frozen foods in 
a 20-county central Ohio area. Paul 
Miller, veteran sales representative for 
the firm, will be district sales manager 
for the new line. 

® Edward J. Laager, 65, retired official 
of F.G. Vogt & Sons, Inc., Philadelphia, 
Pa. died at his home in that city re- 
cently. Mr. Laager began in the meat 
business over 45 years ago as a clerk 
at the former D. B. Martin Co. He re- 
tired from the Vogt concern two years 
ago. 

®Slaughtering was resumed at the 
Watertown Abattoir, Watertown, S. D., 
Tecently. H. M. Wilson, general man- 
ager, said operations had begun after 
along series of delays in construction 
and in lining up markets for the whole 
horse carcasses which will be the plant’s 
only products for the present. With an 
mitial capacity of 100 horses per day, 
the plant will do a $1,000,000 business 
the first year, Wilson predicted. 


* Construction of an $80,000 packing 
Plant at Woodward, Okla., for the 
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Woodward Packing Co. began recently, 
it has been announced by W. H. Bell, 
manager. The company has purchased 
a complete $45,000 cold storage plant 
which will be moved to the Woodward 
location. Additional buildings will be 
added to this plant to provide slaughter 
and processing room; the unit is ex- 
pected to be in operation by May 15. 
Officers of the firm are: Bell, Luther 
Adams, Roy Adams and Luther Shobe. 
@® Dixie Frozen Foods, Inc., a new At- 
lanta, Ga., firm distributing Chip Steaks 
under franchise from U. S. Frozen 
Foods, Inc., Chicago, announces a pro- 
duction volume of 30,000 to 40,000 in- 
dividual steaks per month after four 
months of operation. Officers of the firm 
are J. Frank Lee, jr., president, and 
Gordon L. Canada, secretary-treasurer. 


@ Percy Dalton of the firm of Stokes & 





Dalton, Leeds, London and Belfast, sup- 
pliers of binders, casings and other ma- 
terials to British meat processors and 
sausage manufacturers, visited in Chi- 
cago this week. Mr. Dalton reports that 
the meat situation in the United King- 
dom is still tight with supplies scant 
and of mediocre quality. He said that 
the winter was very hard on livestock 
raisers, but that the country is deter- 
mined to overcome this as well as other 
Cifficu ‘ties. 

@ cC. S. Beneker has been appointed 
sales manager of the Dreher Packing 
Co., Inc., Columbia, S. C., it was an- 
nounced recently by J. C. Dreher, sr., 
president and general manager. 

@ An $8,500 rabbit processing plant is 
nearing completion at Shreveport, La., 
it has been announced by the Louisiana 
Rabbit Cooperative, Inc., owners. The 
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HOUSTON PACKING CO. CELEBRATES 50TH ANNIVERSARY 


Award buttons denoting long years of service to the company were recently pre- 
sented to 161 employes of the Houston Packing Co., Houston, Tex., by G. L. Childress, 
general manager. The presentations were made in connection with the firm’s 
golden anniversary celebration this year. Pictured before the large reproduction of 
the 50-year award button are (left to right) Winston G. Moody, assistant general mana- 
ger, 35 years; Malcolm Drennan, sales department, 40 years; J. J. Mackay, assistant sales 
manager, and R. J. Russell, purchasing agent, 45 years, and Fritz Schubert, oldest employe 
who helped build the original plant. The latter is shown receiving his diamond-studded 
50-year pin from Childress. Other employes received 10, 15, 20, 25 and 30-year buttons. 
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plant, believed to be the first of its kind 
in the area, will process and pack rabbit 
meat. Dr. B. H. O’Quinn is president of 
the cooperative. 


® Gustave W. Linderoth, 55, associated 
with Hygrade Food Products Corp., 
Newark, N. J., for more than 34 years, 
in the sales division, died recently at 
his home in that city. Cause of death 
was a heart attack. 


@ S. R. Carroll, general superintendent, 
Canada Packers, Ltd., Toronto, has been 
elected central and western Ontario 
director of the Agricultural Institute 
of Canada. 

@ A contest and sale featuring spring 
lambs raised by farm boys and girls 
will be held at the Chicago Stock Yards 
on Friday, June 13. The show is spon- 
sored by the Union Stock Yards and 
Transit Co. and is an annual affair. A 
similar show and sale for hogs is set for 
September. 

@ Application for construction of a 
$10,000 packing plant by the Frisco 
Packing Co., Oklahoma City, Okla., has 
been approved by the district OTC 
office. 

@ The annual meeting of the Institute 
of Food Technologists will be held at 
the Statler hotel in Boston, June 1 to 4. 


@ Final tabulations show that the 
Grand National Junior Livestock Show 
held at San Francisco, Calif., recently, 
realized more than $118,000 for 866 
head of livestock brought to the show 
by approximately 400 Future Farmers 
and 4-H Club members. Top price for 
cattle was $2 per lb.; for lambs, $1.35, 
and for hogs, 33c. 


@ M. A. O’Connor, 61, assistant general 
traffic manager at Wilson & Co., Inc., 
Chicago, died recently at a hospital in 
that city. Mr. O’Connor had been as- 
sociated with the Wilson company for 
more than 35 years. 


@ Mr. & Mrs. A. I. Munns, owners of 
the Munns Brothers Packing Co., Lex- 
ington, Ky., have purchased their own 
private plane — a Stinson Voyager 
equipped with a two-way radio and the 
latest blind flying apparatus. Both Mr. 
and Mrs. Munns are experienced pilots 
and hold aircraft operators licenses. 
Mr. Munns has been in the packing busi- 
ness more than 40 years. 


@ Robert Skadow, former purchasing 
agent at the Chicago plant of Oscar 
Mayer & Co. has been transferred to the 
Madison, Wis., plant to take over the 
same duties there. Harry Sulken suc- 
ceeds him as Chicago purchasing agent 
in charge of general stores and will be 
assisted by Randolph Slater, who will 
supervise mechanical purchasing. 


@ The grand and reserve champion 
animals of the Plainview, Tex., 4-H 
Club fat stock show were bought by the 
Maurer-Neuer Corp., Kansas City, Mo., 
recently. The animals were sold at pub- 
lic auction at the Kansas City stock- 
yards. 

@ L. O. Burkholder, executive secre- 
tary, Associated Meat Jobbers of Cali- 
fornia, has been appointed by Gov. Earl 
Warren to serve as a member of the 
state advisory committee for the meat 
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INDUSTRY EXECUTIVES GREET CHINESE GENERAL 


The visit of a Chinese major general to Chicago was the occasion for bring} 
together a long list of American and Chinese dignitaries at a May Day luncheg 
in the Saddle & Sirloin Club, U. S. Yards, given by Thos. E. Wilson, chairman ¢ 
the board, Wilson & Co., Inc. The dignitaries are shown below. Seated (left to right) 
Col. Charles S. Lawrence, commanding officer, Chicago QMC depot; Edward PF 
Wilson, president, Wilson & Co.; Major General J. L. Huang, aide to Generalissim 
Chiang Kai-shek; Thos. E. Wilson; Martin H. Kennelly, mayor of Chicago, ang 
Col. William Mayer, U. S. Army, Washington, D. C., former military attagh 
in China. He is also director general of the Officers Morale Endeavor Association, 
Co.; Frank K. Foss, vice president, Wilson & Co.; N. R. Clark, vice president an 
director, Swift & Company; John Cheo, civilian representative of the Chines 
government; Harry J. Williams, vice president, Wilson & Co.; George Eastwood 
chairman of the board, Armour and Company; Victor D. Oakley, chief of public 





information, QMC Food and Container Institute, Chicago; Don F. Christy, export 
department, Wilson & Co.; Dr. Chang Lok Chen, Chinese consul general, Chicago; 
David H. Reimers, president, Livestock National Bank; Lt. Col. Edward C. Lam 
CMA; Don Smith, advertising manager, Wilson & Co. The Chicago visit of Chinese 
Major General J. L. Huang was part of a tour of military installations throughout 
the U. S., being made at the special invitation of General George C. Marshall. 
General Huang is responsible for billeting and messing of the U. S. Army forees 
in China. He is also director general of the Officers Moral Endeavor Association, 
an organization responsible for the morale and welfare activities of the Chines 
National Army; secretary general of the New Life Movement, and regional é 
rector of the Y’s Men’s Clubs in China. Major General Huang studied at Vanderbilt 
University, Nashville; Columbia University, New York, and the Ford Motor 
School. Primary purpose of General Huang’s tour is to study the morale, educa 
tional, and general welfare services of the U. S. military systems with a view t 
improving similar systems in the Chinese Army. In the photo at left, Chicago’ 
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special Pullman section reserved for 
Columbus Derby goers. 

@ A building permit has been issue 
for construction of an addition to # 
smokehouse at the Vernon, Calif., plat 
of Swift & Company. 

@ Kansas farmers and stockmen @ 
meet at Kansas State college May’ 
for the annual feeders day § 

by the animal husbandry department” 


cutting trade. First meeting of the 
group was scheduled for May 9 at Oak- 
land at which a training course for 
meat cutting apprentices was to be dis- 
cussed. 

@ Among turf fans present at the 
recent Kentucky Derby were Ben 
Falter, vice president of the Herman 
Falter Packing Co., Columbus, O., and 
Mrs. Falter. They made the trip in a 
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hear reports on the latest developments 
and results in experimental research 
on livestock and livestock problems. 


@ Thomas C. Boughan, superintendent 
of the Luer Packing Co., Los Angeles, 
Calif., recently traveled to Leaven- 
worth, Kans., to supervise the opening 
of the firm’s newly acquired packing 
plant there. 


@ Charles L. Campbell has been named 
frst assistant superintendent of the 
Ottumwa, Ia., plant of John Morrell & 
Co, according to 
J. M. Foster, vice 
president in charge 
of operations. 
Campbell was for- 
merly a partner in 
the Clinton Pack- 
ing Co., Clinton, 
Mo., and had been 
employed by Ar- 
mour and Com- 
pany for 22 years 
before leaving 
there in 1946 to 
enter business for 
himself. While with 
Armour, Campbell 
served as superin- 
tendent of the Kan- 
sas City and St. Joseph plants and as 
assistant superintendent of the Chicago 
plant. 


@ Boone Kilgore has been transferred 
to Los Angeles, Calif., as head cattle 
buyer for Armour and Company. Kil- 
gore has been associated with the com- 
pany’s livestock buying department for 
several years and previously operated 
on the Lexington, Ky., Kansas City and 
Baltimore markets. He succeeds Russel 
Wiley, who has resigned to enter the 
meat packing and ranching business at 
Riverside, Calif. 


@ A new $100,000 slaughterhouse and 
locker building is being erected by the 
Lancaster Meat Packing Co., Lancaster, 
Calif. The structure, which will contain 
2,000 lockers, will be 25 x 94 ft. in area. 


@ R. J. Dinning, president, Burns Bros., 
Ltd, Calgary, Canada, predicted re- 





C. CAMPBELL 


A HOBBY 
THAT PAYS 


John Colesie (left) 
president of Colesie 
Sausage Co. Los An- 
geles, shown here with 
J. L. Buckley, office 
manager of the com- 
pany, is a meat packer 
with an unusual hobby. 
He has two pet calves 
which he keeps in a 
special fenced area on 
the plant grounds. 
Calves come when 
they're called, follow 
im around, eat out of 
his hand . . . fun for 
Colesie, apparently, but 
not much of a future 
for the calves. 
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cently that an acute shortage of beef | 
would probably develop across Canada 
for the next three months because of 
the necessity of moving many cattle to 
pasture after the unusually severe win- 
ter. 

®@ Robert N. Johnson, owner, Johnson’s 
Food Bank, Bexley, O., recently added 
a new customer service in the sale of 
processed meats sold under the trade 
name Blue Ribbon beef. Johnson’s plant 
contains more than 1850 frozen food 
lockers. The firm has also installed a 
new electronic ultra-violet system for 
tenderizing meats. 


® Ralph Q. Smith recently resigned as 
secretary and manager of the Cincin- 
nati (O.) Livestock Producers Associa- 
tion. He had held the job for over 17 
years and is succeeded by R. Kimber. 


@ Annual assessments totaling $45,000 
were levied on Columbus, O., meat 
firms, effective May 1, by the Columbus 
Board of Health. Meat packers will be 
required to pay on a monthly basis for 
the number of animals slaughtered as 
computed by city inspectors. 

@ E. C. Bovey, formerly assistant sup- 
erintendent, Burns & Co., Ltd., Cal- 
gary, has been appointed to the execu- 
tive staff of the Griffith Laboratories, 
Ltd. Toronto. 


@ E. G. Finley, sales manager of P. D. 
Gwaltney, Jr., & Co., Smithfield, Va., 
was a recent visitor to New York city 
where he spent a few days with friends, 
including R. W. Earley, packinghouse 
products broker there. 

® Charles W. Cornwell, 80, head of the 
C. W. Cornwell and Son food brokerage 
firm at Philadelphia, Pa., died recently 
at that city. He had been associated 
with Armour and Company for 35 years 
before he established his own businéss. 


® Sturges Food Corp., Inc., has been 
formed at Stone Ridge, N. Y. to oper- 
ate slaughterhouses, packinghouses and 
cold storage plants. Capital was listed 
at 100 shares of $100 par value stock. 
Directors of the firm are Paul M. and 
Magdalena Sturges and Gerald G. 
McKittrick. 








Te Yustas Easy te UWse 
GRIFFITH’S “3” 
‘Safe, Speedy 
ALUMINUM 
CLEANER 






At last—here's the tional compound 
that quickly cleans smoke sticks, pans, cage 
trees—anything and everything aluminum— 
without damage to metal or injury to skin. Its 
speedy action and remarkable efficiency re- 
sult from a new-type wetting agent which 
rapidly dissolves grease and actually “lifts” 
dirt off—without scratching. One trial, and 
you'll be a regular user. 





PK LENZALL, 
: THOROUGH 
CLEANSER 






For speedy results in dissolving grease, re- 
moving slime, and eliminating dirt from 
floors, walls, tables, and equipment—many 
leading packers use Klenzall daily for a 
thorough cleaning job. Klenzall’s remarkable 
efficiency is due to a special chemical not 
found in ordinary cleaners. Easy to use. And, 
economical, too. One ounce. makes a gallon 
of scrub. 


ERADO_ 
GERMICIDAL 
SCRUB OR SPRAY 





J - 


~& practical, quick-acting germicidal agent 
that disinfects and deodorizes in one opera- 
tion. Widely used because it is a highly effi- 
cient germ-killer which is easy to apply as 
scrub or spray. Non-poisonous, leaves no 
odor, will not corrode metal, does not deteri- 
orate. Economical—3% ozs. make 10-gal- 
lon solution. To cut spoilage—use Erado ev- 
ery day. 
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FLASHES ON SUPPLIERS 











THE GRIFFITH LABORATORIES: 
W. E. Houser and S. L. Thompson re- 
cently joined the sales service staff of 
this Chicago firm, it has been announced 
by Harry Gleason. Houser has had 13 
years’ experience in the packinghouse 
business and Thompson has had more 
than 20 years. 


EAGLE BEEF CLOTH CoO.: Nathan 
Levine recently returned to his Brook- 
lyn, N. Y., plant which manufactures a 
full line of textile covers for meats, fol- 
lowing an extended southern trip for 
the purpose of developing a new type of 
yarn for knitting into stockinettes for 


ham bags. Levine has installed several 
new machines in the plant, which is now 
operating on a 168-hour week basis. 


BEMIS BRO. BAG CO.: This nation- 
wide manufacturing organization with 
headquarters at St. Louis, Mo., has 
leased buildings at Jacksonville, Fla., 
and expects to begin open-mesh bag 
operations there as soon as alterations 
can be made and equipment installed. 
L. L. Conrad, a Bemis employe for more 
than 37 years, will manage the new 
plant. 

THE AULA COMPANY, INC.: The 
association of Joseph T. Spoth with this 
Long Island city, N. Y., curing ma- 
terials, seasonings and spices manu- 
facturing firm, was announced recently. 








EXACT WEIGHT 
Sacking Scales handling 
100 lb. bags of tankage 
in the Wilson & Com- 
pany plant, Chicago, Ill. 





Save Time, By-Product, Labor 
with these Sacking Seales.... 


If you sack in hundreds you can do it much cheaper with 


EXACT WEIGHT Sacking Scales. First, you save time by 
filling, weighing and checking a-bag in one gperation. 
Second, you save by-product with EXACT WEIGHT’S new 
valve which opens and cuts off without waste. Third, this 
modern sacking unit uses only one man per scale. Present 
users say their sacking costs are the lowest in their expe- 
rience due mainly to sayings in labor costs. more tonnage 
sacked and saving in product through overweight and 
waste in handling. You can do the same thing. Write for 


full details today. 








THE EXACT WEIGHT SCALE COMPANY 


400 West Fifth Ave., Columbus 8, Ohio 
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Spoth has been connected with leading 
spice houses for the past 15 years andig 
well known in meat processing circles 

MARCELLO FREEZING STop. 
AGE AND WAREHOUSE CO.—Thx 
Providence, R. I., firm recently ap. 
nounced the opening of a 100 per cent 
fireproof storage and warehouse to hap. 
dle frozen foods of all kinds, as wey 
as those requiring only dry Storage, 
Located in the heart of the wholesale 
market district, the company has the 
benefit of railroad siding and all moder 
equipment to store car lots and handle 
pool car shipments economically, ¥ 
Thomas Marcello, proprietor, has beep 
well known in wholesale food circles fog 
more than 30 years. 


THE ADLER CO.: I. D. Goldman has 
been appointed general sales manager 
of this Cincinnati, O., firm, it has bee, 
announced by T.¢, 
Adler, _ president, 
Goldman will make 
his headquarters 
at Cincinnati and 
will take charge of 
the Adler lines of 
wool socks, yam 
and cotton knitted 
products. He will 
make a study of 
new uses of stock- 
inettes in packing 
plants and the 
company line of 
stockinettes will be 
redesigned accord- 
ingly. 

MILPRINT, INC.: Announcement of 
the completion of a new specialty bag 
plant at Vancouver, Wash., has been 
made from the Milwaukee, Wis., head- 
quarters of this printer of transparent 
materials. Charles A. Westberg has 
been named to direct activity at the new 
plant which will concentrate on print 
ing and waxing glassine paper bags. 
Later cellophane bags will be processed 
there. The plant, which brings to nine 
the number of Milprint plants in the 
United States, will service the West 
Coast. 


FEDERAL ENGINEERING (0: 
Acquisition of a second Steakmaker 
factory multiplies production facilities 
of this Minneapolis, Minn., company 
nearly four times, it has been announcel 
by A. L. Jackson, president and 
ventor of the first all-electric mem 
tenderizing knitter. The new plant’ 
geared to turn out both models of the 
Steakmaker unit. 


FEARN LABORATORIES, . INC: 
Joseph B. Kleckner, general sales mana 
ger of this Illinois firm, has announced 
the appointment of LeRoy E. Macke 
as assistant sales manager to work out 
of the company’s Chicago office. Mackes, 
who has been in the food business for# 
number of years, joined the compaly 
in February, 1946 as a salesman _ in the 
eastern Pennsylvania territory and late 
transferred to the Rocky Mountai 
territory with headquarters at Denver, 
Colo. The company has recently oct 
pied a new plant located in Frankl 
Park, Ill. 





I. D. GOLDMAN 
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CHAIN CLARIFIES STATUS 
UNDER CONSENT DECREE 


In a letter to The Meat Dealer, a 
southern California publication, Safe- 

way Stores, Inc., recently pointed out in 
answer to an article that: 

“The packer’s consent decree of 1920, 
the famous consent decree, did not 
found a law ‘that no packer could be 
in the retail business.’ The decree ap- 
plied only to the particular parties in- 
yolved in the case.... 

“Purchase of slaughter plants by 
chain stores during the war was not 
motivated by any desire to restrain 
trade, restrict competition or create a 
monopoly. These purchases were made 
solely in an effort to obtain for chain 
stores customers their pro rata share of 
available meat supplies. Black market 
operations and regulations of wartime 
agencies operated in such a way that 
chain store customers were deprived of 
their pro rata share of meat, and the 
purchase of meat slaughtering plants 
by certain chains was an effort to ob- 
tain for their customers their fair share 
of meat supplies. 

“Far from restricting competition, 
the purchase and operation of meat 
plants by the chain stores actually in- 
creased competition. Moreover, the chain 
stores increased the output of the plants 
which they took over. 

“It is therefore apparent that the 
packer’s consent decree is applicable to 
only those packers involved in the case. 

. The decree has no further applica- 
tion than that, and any notion that the 
decree has any bearing upon the acqui- 
sition of packing plants by chain stores 
in general, or Safeway Stores in par- 
ticular, is mistaken.” 


Cudahy Gives $15,000,000 
Issue to Underwriters for 
Early Resale to Public 


The Cudahy Packing Co., Chicago, 
this week awarded $15,000,000 in first 
mortgage sinking fund bonds, due May 
1, 1967, to a group of underwriters 
headed by Halsey, Stuart & Co., Inc., 
on their bid of 98.521 specifying a 25% 
per cent coupon. The bonds were sched- 
uled to be offered for resale later in the 
week, subject to a post-effective amend- | 
ment becoming effective, at a price to | 
the public of 99.50, to yield approxi- 
mately 2.657 per cent at maturity. 

The financing represents the first in- 
stance in which the management of any 
industrial company has elected to offer 
its obligations for sale at public com- 
Mtitive bidding. Although the com- 
pany’s earlier expectation that the 
offering would attract bids by several | 
underwriting syndicates did not ma- 
terialize, the management has. ex- 
pressed satisfaction with the terms. 

In a statement, E. A. Cudahy, chair- 
man of the board of directors, said that 
the 25% per cent coupon specified by the 

alsey, Stuart firm and the indicated 
underwriting discount of .979 per cent 
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have provided long term funds for the 
company on very favorable terms. He 
stated that proceeds from the issue will 
be used to redeem the entire issue of 
the firm’s $14,000,000 first mortgage 
series B bonds, due May 1, 1964, and 
the balance together with funds to be 
supplied by the company will be applied 
to the acquisition of properties at Phoe- 
nix and Tucson, Ariz. 


U. K. LARD ALLOCATION 


The U. S. Department of Agriculture 
last week authorized an allocation of 
179,200 lbs. of lard to the United King- 
dom in place of an equivalent quantity 
of toilet soap (fat content). 


Libby, McNeill & Libby 
1946 Sales, Earnings Up 


Sales of Libby, McNeill & Libby, 
Chicago, for the fiscal year ended March 
1, 1947 amounted to $127,110,575 as 
compared with sales of $101,195,016 re- 
ported the previous year, it has been 
revealed in the company’s annual re- 
port issued recently by Daniel W. 
Creeden, president. Net earnings totaled 
$4,935,083, equal to $1.36 per share. 
This compares with earnings of $3,882,- 
270 or $1.07 per share the preceding 
year. 

The increase in dollar volume is at- 
tributed to increased packs as well as 


higher selling prices. 








HERE’S A BIG PART OF YOUR 


ppetialeg bapinest 


os sausage and meat specialty flavor that will be demanded by 

the thousands of workers who carry their lunches is never the result 
of © te thou It requires a thorough knowledge of meat specialty season- 
ings, ‘a complete line, and the ability to develop distinctive formulae. 


SALZMAN offers you the kind of complete seasoning service that will make 
your sausage, loaves and other specialty items win and hold an ever in- 
creasing share of the lunch market of America. Write today for complete 


details. 











—. A. JOHNSON, GENERAL 
SPICE AND SEASONING DIVISION 


MAX SALZMAN, INC. 


Seasonings + Spices - Cures + Binders + Sausage Casings 
4551S. Racine Ave. - 


Chicago 9, Ill. 


MANAGER 
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BEEF HOISTS 


The Anco No. 478 Electric Beef 
Hoists are noted for their simple 
design and safe operation. Conven- 
iently located pendant push buttons 
and a time limit switch set for accur- 
ately stopping the lift and landing 
carcasses on the rail safely. They 
are equally efficient on the dressing 
rail and bleeding rail. 


Write for ' THE ALLBRIGHT-NELL CO. 


No. 62 Catalog. 5323 S. WESTERN BLVD., CHICAGO 9, ILLINOIS 


















All B & D Machines are precision-built to exacting high 
standards. They increase yields, save money, time and labor 
... with a minimum of servicing and replacing of parts. 
Each model undergoes countless rigid tests before going into 
production. B & D Machines are your logical choice because 
they are practical, convenient and economical to operate. 
Place your order NOW for delivery at earlies possible date. 
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COMBINATION RUMPBONE 
SAW and CARCASS SPLITTER 


An Electric motor-driven reciprocating saw especially designed for 


More Than 3,000 B & D Machines Now in Use—Cutting and Scribing Meat Faster, Better, at Lower Cost! 













splitting beef carcasses 


Ask also about Pork 
Scribe Saw ® Beef Rib 
Blocker © Ham Mark- 
: ing Saw © Hog Back- 
bone Marker © Beef 
Scribe Saw 


BEST & DONOVAN, 332 S. MICHIGAN AVE. © CHICAGO 4, ILL. 
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|NEW EQUIPMENT. ness 








EES 


pACON HANGERS AND HOOKS 


A new line of stainless steel bacon 
hangers and boning hooks has been an- 
nounced by Phil Hantover, Inc., Kansas 
City, Mo. The bacon comb hangers are 





Se 


of heavy reinforced construction, easily 
cleaned and said by the manufacturer 
to eliminate replacement and retinning 
costs. The stainless steel prevents rust 
holes and consequent discoloration of 
the product. The meat boning hooks fea- 
ture aluminum handles and locked-in 
sealed construction. The hook is 4 in. 
long, made from %4-in. stock and sharp 
pointed for easy penetration. The hang- 
ers are available in eight or ten prong 
models. 


THERMO-PLASTIC TUBING 


A low-cost individual packaging pro- 
tection for a wide range of merchandise 
has been developed by the Precision Pa- 
per Tube Co., Chicago. By use of a new 
electronic sealing process thermo-plastic 
sheet materials are quickly converted 
into tubes of any length and diameter. 
The plastic materials can be of type, 
composition, thickness and_ strength 
suitable for the project. Materials may 
be translucent, transparent or opaque; 
flexible or rigid. Sheets of the thickness 
required are slit to size and run through 
the electronic seal, forming a one-piece 
tube of the diameter specified. Tubes 
with walls from .001 in. to .04 in. thick 
for packaging a variety of food prod- 
ucts are being made by this process. 

The flexible tubing is supplied to 
specifications in any length, from which 
tubing can be used in specific lengths 
for enclosure of articles, quickly cut 
and end sealed. The rigid tubing is fur- 
nished in straight lengths as specified 
by user. 


DRY ICE CRUSHER 


The American Pulverizer Co., St. 
Louis, Mo., has announced availability 
ofa new pick and roll dry ice crusher 
having an unusually low sublimation 
loss and a rapid action that crushes 200 
bs. of dry ice in approximately 15 sec- 
ods. Of sturdy welded steel plate con- 
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struction, the crusher is said to be easily 
installed in 18 x 24 in. of floor space 
without structural alterations. Main 
features of the unit are heavy cast ro- 
tors fitted with renewable alloy steel 
heat-treated picks; a positive roller 
chain drive encased in an oil type hous- 
ing; anti-friction bearings, and a heavy 
steel platen adjustable for size control 
or to compensate for particularly heavy 
wear. 


SYNERGISTIC ANTIOXIDANT 


A new synergistic antioxidant, said 
to be an effective and economical agent 
for preventing rancidity and extending 
the palatability of fats, oils and fatty 
food materials, has been developed by 
research chemists of The Griffith Labo- 
ratories, Chicago. The product, on 
which patents are pending, has been 
designated G-4 and approved by the 
Food and Drug Administration. It re- 
cently has been accepted by the Meat 
Inspection Division for use under fed- 
eral inspection. 


In announcing the availability of the 
product, C. L. Griffith, president of the 
firm, emphasized that G-4 had proved 
its non-toxicity in two year concen- 
trated feeding tests conducted in the 
laboratories of Wayne University Medi- 
cal School, Detroit, and that it has been 
extensively field tested. “The principle 
features of the substance,” he said, “are 
its solubility, low cost and ease of ap- 
plication.” 


Tests show that 2 oz. of the antioxi- 
dant added to 100 lb. of product will 
give the desired shelf life to most lards. 
The B.A.I. permits the use of % of 1 
per cent, or 4 oz. per 100 lbs. At this 
level, additional protection is given to 
the lard. 


G-4 is an oil which is readily soluble 
and may be added to the lard at any 
stage of the processing operation as it 
is said to be non-filterable. The preserv- 
ative is an’ odorless, bland liquid, con- 
sisting of several ingredients, each hav- 
ing antioxidant properties which, when 
combined exert an intensified anti- 
oxygenic effect. This synergistic action 
is claimed to produce a multiplication 
rather than additional effect on the 
power of the antioxidant and greatly 
extends the palatable life of the mate- 
rial to which it is added, without color, 
odor, or flavor interference. 


The product is a chemical composi- 
tion consisting of propyl gallate in 
combination with lecithin in corn oil. 
Permission to use G-4 is granted under 
Meat Inspection Division Memorandum 
No. 104. The antioxidant i¢ available 
in quantity, packed in 37%-lb. con- 
tainers. 





CONVEYOR SWITCH CURVE 


A new Y-switch curve for use with 
Rapid-Wheel gravity conveyor installa- 
tions has been introduced by the Rapids- 
Standard Co., Inc., material handling 





equipment manufacturer of Grand Rap- 
ids, Mich. The switch curve permits 
users of Rapid-Wheel conveyors a choice 
of directing a flow of materials through 
to two possible destinations and allows 
packages to be sorted and routed sepa- 
rately to designated areas for either 
storage or shipment. 

Curve sections of the conveyor may 
be added to make possible the erection 
of two lines diverging 90 degs. from the 
main line, or two lines parallel to the 
main line, as illustrated in the accom- 
panying photograph. The Y-switch curve 
may also be utilized in reverse to con- 
verge two parallel lines to a main line. 
Finally, two lines may be made to lead 
in directions 90 degs. opposite to each 
other, with one line of the conveyor 
parallel to the main line and another 
90 degs. to the right or left of the main 
line. 

Control of the Y-switch curve is ef- 
fected by a manually operated lever sim- 
ilar in principle and action to that on 
the “spur curve” introduced by the 
company in 1946. The lever actuates a 
lever-and-cam mechanism to raise a 
steel switch plate on which is positioned 
a set of independently mounted con- 
veyor wheels. When these wheels are 
projected above the level of the wheels 
on the right line of the “Y,” packages 
will roll to the left. 


In the New Equipment and Supplies 
section of the February 1, 1947 issue 
of THE NATIONAL PROVISIONER (see 
page 35) it was inaccurately stated that 
a line of stainless-clad steels developed 
by the Lukens Steel Co., Coatesville, 
Pa., is available in heads of all types 
and in sizes to above 18 in. in diameter. 
It has been brought to our attention 
that the heads are available in sizes 
to above 18 ft.—and not 18 in.—in di- 
ameter. 
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WIENERS, BOLOGNA 
Specialty Loaves 


wo FAT POCKErs 





Special X as a binder, blends the fat 
and lean, holding them together as a 
compatible mixture. Better eating qual- 
ity and prolonged freshness go with 
reduced shrinkage for you. 





Soy flour or Grits is used in the same 
manner as any other binder. Some say 
they like Special X and Meatone Grits 
in combination with cereal or milk. 
Many prefer straight soy binder. We 
suggest you try them both ways. 


Write for FREE Samples 





SOY FLOUR 


xX 


SPENCER 


KELLOGG 
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Fats and Oils Outlook 


(Continued from page 16.) 


“From present indications an output 


| of 10,200,000,000 lbs. can be expected 


| from domestic materials in the 1947-48 
| crop year. This will be the third high- 


est crop in our history, exceeded only 

in the 1942-43 and 1943-44 seasons. 
“This output would top the current 

season’s production by 1,000,000,000 lbs. 


| Of the total, 3,100,000,000 Ibs. would be 
| accounted for by the edible vegetable 
| oils, cottonseed, soybean, corn, peanut, 


and minor oils. Such an output for this 
group of oils, the highest in history, 
will be dependent upon favorable 
weather conditions, and planted acreage 
exceeding the March report on inten- 
tions to plant. However, from some re- 
ports, soybeans are being planted in 
even larger amounts than earlier stated 
and we are expecting the cotton states 
to meet the goal of 23,000,000 harvested 
acres. 

“Such a production will allow for a 


| rebuilding of stocks, and a return to 


more normal marketing conditions. The 
United States will continue to import 
supplies, probably not reaching the pre- 
war level of 2,000,000,000 lbs. next year. 
It is estimated that under conditions of 
relatively full employment, expanding 
industrial activity, and a resumption of 
the prewar trend in per capita consump- 
tion of edible fats, a total domestic dis- 


| appearance of at least 10,500,000,000 


Ibs., or 1,000,000,000 over prewar 1939, 
can be expected. Of this total, edible fat 
consumption would be 7,100,000,000 lbs. 
in line with the traditional relationship 
of two-thirds edible and one-third in- 
edible. Total disappearance of all fats 


| and oils in 1946 was 9,300,000,000 Ibs. 


With an estimated production of 10,- 
200,000,000 Ibs. and imports of 1,000,- 
000,000, such a consumption figure 
would be possible, and allow 700,000,- 
000 lbs. for export and stock rebuilding. 

“However, we are not likely to reach 
this level of domestic utilization. Dur- 


| ing and following the war, there have 


| habits. 





been changes in our eating and buying 
I think we all have come to 
realize the power of the consumer to 
do without. Consumption patterns were 
changed by wartime limitations and 
rationing and other controls. In addi- 





tion, recent developments show that the 
price level at which you are able to sel] 
your products will influence greatly 
the market you will meet. 

“Conditions overseas will also affeg 
domestic consumption. That presem 
world supplies are not sufficient to meg 
demands is self-evident. World supplig 
of fats and oils in 1947 will total ap. 
proximately 18,000,000 short tons com 
pared with 17,700,000 in 1946 and the 
prewar average (1935-39) of 21,609. 
000. Next export trade will reach ap- 
proximately the 1946 level of 3,000,000 
tons, as compared with 6,500,000 in the 
prewar period. Many countries lagk 
adequate purchasing power to make up 
for the decline in indigenous supplies 
and to finance their prewar volume of 
imports. It has been found, however, 
that most countries give fat imports 
priority second only to cereals and 
where loans are available, there tends 
to be more demand for fats and oils 

“Both import and export controls wil] 
be up for review in the coming months, 
as they will be terminated on June 9, 
unless specifically renewed. At the pres. 
ent time, under allocations, the United 
States is expected to ship abroad about 
650,000,000 lbs. of fats and oils, and 
import over 850,000,000 Ibs., making 
net imports for this year some 
000,000 lbs. If import and export com 
trols were removed, there’ probably 
would be an immediate sharp increase 
in prices both here and abroad followed 
by a decline after the first rush of buy 
ing was passed. This country would 
probably receive more oil from abroad 
but would be subject also to larger 
drains on domestic supplies. 

“Even as in this country, certam 
changes took place elsewhere during 
the war which are likely to contin 
into more normal times. Certain pre 
ducing areas, such as India, Mexico, 
Brazil, and other South American cout 
tries, have raised their edible fats con- 
sumption, and are likely to continue 
to consume larger amounts of their own 
production. Industrial development has 
advanced so that certain colonial po 
sessions will develop programs for ship 
ping oils directly to world markets 
rather than through parent countries, 
and other nations will ship oils rather 
than raw materials.” 











WASHINGTON 5 


‘upon request. 








LANCASTER, ALLWINE & ROMMEL 


REGISTERED PATENT ATTORNEYS 
Suite 468, 815-I15th Street, N. W. 


Patent and Trade-Mark Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception” fowarded 


D. C. 


Reet Pee 
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e FOOD BOX 








i <= eon- 
Ce structed 
of a special Aluminum alloy — 
tensile strength 42,000 Ibs. per square inch. 
Withstands severe drop and shock fests, 






Now! The most revolu- 
tionary step ahead in meot 
handling history — a sensational new, 











an coun sanitary and lightweight aluminum meat 
fats con delivery and storage box — for easier, more 
continue efficient meat handling and storage. Saves 
heir own truck and storage space, time, weight — 
nent has slashes upkeep and replacement costs. 
nial pe ALUMI-LUG is a fully approved, non-corro- 
for ship- sive, non-contaminating wet meat delivery 
markets and storage box with a smooth, easy-to-clean 
-ountries, surface that pletely eliminates bacteria 
ls rather 


traps and the need for paper lining. 


SPECIFICATIONS: Inside dimensions, 32”x1312” 
x10” deep — yet weighs only 11% Ibs., less 
than half the weight of ordinary container of 
same capacity. Special aluminum alloy and 
weided construction give ALUMI-LUG superior 
Strength to withstand severe drop tests, road 
shocks. Can't chip — no plating to wear off. 
Minimum life expectancy, 10 years! 


Tapered Con- Dual purpose stacking bar 
Struction for and handle makes it possible 
compact nesting to stack 5 or more ALUMI- 
when not in use LUGS with up to 1000 Ib. load 
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FIRM NAME EMBOSSED FREE ON REQUEST 
For Further Information, See Your Equipment 
Dealer, or Write to 


Te rcees Shel, momel. 02-0) Bi 
756 S. Broadway, Los Angeles 14, Calif 
Manufacturers and Marketers 
































Dual Conveyor System 
(Continued from page 15.) 

glued cartons stand up well in storage 
and shipment. In the case sealer (see 
Photo 6) the carton lids and bottoms 
are compressed for the time necessary 
to make a good seal. From the machine 
the boxes travel by roller conveyor into 
the storage cooler (see Photo 7) where 
they are loaded onto skids to await 
shipment. With the sealing technique 
made possible by the Packomatic ma- 
chine, it is estimated that the labor 
of six workmen is saved. 

On the canned ham side the cans 
come to a table (see Photo 5) at which 
the inspector is stationed. After inspec- 
tion he passes the can along to the 
sealer; if necessary, the inspector may 
segregate the different sizes of pear- 
shaped cans to allow for the proper tare 
in weighing. The scaler pencils the 
weight on each can and calls the weight 
to the biller who tallies the total for 


| each carton. Another operator packs 
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the cartons which are strapped and 
stenciled with the weight by the final 
member of the team. The procedure is 
the same in handling the pullman style 
cans except that one man sets up and 
packs the boxes while the final worker 
stencils the weights and puts the un- 
sealed boxes on skids for delivery to 
the Packomatic machine. Eventually the 
plant will install a power conveyor to 
carry the pullman ham cans to the 
sealer and thence to the cooler. 

The present packing table setup can 
handle about 3,000 lbs. per hour of ham 
in either pear-shaped or pullman tins. 


Meat Dealers Find Higher 


prices now being paid for used cooking 
fats are profitable to them as well as to 
their customers, it has been reported by 
the American Fat Salvage Committee, 
Inc., New York city. By advertising the 
increased price for kitchen greases and 
suggesting that the money be applied 
to other meat purchases meat dealers 
increase their sales and help customers 
offset higher food prices, the commit- 
tee states. 


with a recent committee survey which 
indicated that women are not only turn- 
ing in more fats but are insisting on 
being paid reasonable prices for them, 
the report states. Since the end of OPA, 


fat salvage collections have nearly 
tripled while prices are three to five 
times higher than the OPA figure. 
January, 1947, saw collections in- 
crease to 10,630,000 lbs. for the month. 
In February and March, when women 
quite generally were receiving around 
15c a pound for used cooking fat, turn- 
ins stood at 11,966,000 lbs. and 11,940,- 





000 lbs., respectively. 


Used Fat Prices Profitable | 


Meat dealers are finding the higher | 


This trend on the part of the dealers | 
to stress used fat retail prices checks | 


when the retail price for used fats was | 
limited to 4c per lb., average monthly 





C-D 


THE QUALITY TRADE MARK 





| won | 


| for Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


| Immediately available in 
| all styles: angle hole, 
straight hole and tapered 
hole ...one sided or 
reversible...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and —” for 
all Sausage Mach \ 


Send for full particulars! 












THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL, 











RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 


468 Bowen Building 

Washington 5, D. C. 
The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 
Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 50c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,416,734, GREASEPROOF PA- 
PER, patented March 4, 1947, by Jesse 
Kenneth Boggs, Wilmington, Del., and 
George H. Sillivan, Minneapolis, Minn., 
assignors to Rapinwax Paper Company, 
Minneapolis, Minn., a corporation of 
Minnesota. 


The paper contains a greaseproof film 
laminated with a water soluble buffer 
and corrosion inhibitor comprising the 
reaction product of orthophesphoric acid 
and an organic amine, such as a pri- 
mary alkanol or alkyl amine. 


No. 2,417,806, INHIBITION OR RE- 











This simple RETURNAL outfit collects 
steam condensed in cooker jackets and re- 
turns it directly to the boiler at high temper- 
ature and pressure and without any flash 
steam loss. It reduces boiler load by 25% or 
more and usually saves enough in fuel, water 
and softening materials to pay back its cost 
every year. 

The better steam circulation induced by this 
system results in hotter steam heated units, 
quicker and better processing and usually 
increases production by 15% or more. 


No packing or rendering plant can afford to 
be without one of these outfits. Made in 
all capacities up to 50,000 Ibs. of condensate 
per hour. Over 150 satisfied users in the 
packing and rendering industry alone. 


Write for descriptive bulletin and testimo- 
nials from satisfied customers. 


HEAT RECLAIMER 
CORPORATION 
Engineers and Manufacturers 


6 North Michigan Ave. 
Chicago 2, Ill. 





TARDATION OF THE GROWTH OF 
MICRO-ORGANISMS IN MEAT, pat- 
ented March 25, 1947, by Hans F. Bauer 
and Elmer F. Glabe, Chicago, IIl., as- 
signors, by mesne assignments, to Stein, 
Hall & Co., Inc., a corporation of New 
York. 

For inhibiting the growth of bacteria 
and mould in meat, the inventors add a 
non-toxic water-soluble acetate salt con- 
taining combined (but undissociated) 
acetic acid. 


No. 2,419,424, METHOD OF BON- 
ING HAMS, patented April 22, 1947, by 
Peter J. Staab, Stuttgart, Ark. 

The method comprises forming short 
incisions in a ham transversely across 
the thigh bone adjacent the aitch bone 
and the stifle joint, of a depth to extend 
beyond the thigh bone, cutting through 

the thigh bone ad- 

- jacent upper and 

; lower ends, remov- 
ing the aitch bone 
from the ham 
through the ad- 
jacent incision to- 
gether with the at- 
tached upper end 
of the thigh bone, 
thrusting a gouge 
into one incision and along the sawed 





thigh bone to loosen the bone from the. 


meat, shifting the thigh bone longi- 
tudinally and out through one of the 
incisions, and withdrawing the big leg 
bone and the attached lower end of the 
thigh bone from the hock of the ham 
through the incision adjacent the stifle 
joint. 

No. 2,418,914, TENDERING MEAT, 
patented April 15, 1947, by Vladimir 
Leslie Tichy, Cleveland, O. 


Finely divided enzyme particles are 
projected upon and into the flesh, dis- 
rupting the fibrous tissues. 


No. 2,417,889, MEANS FOR PRE- 
SERVING FOODSTUFFS, patented 
March 25, 1947, by Mortimer J. Stam- 
melman, New York, N. Y. 


This composition is said to be adapted 
to condition an enclosed space to im- 
prove preservation of foodstuffs there- 
in, and comprises a porous mass having 
within the sanfé a dilute solution in 
water of acetic acid, this solution being 





adapted to slowly vaporize into this 
space, this mass containing a mixture 
of a binder capable of setting to a 
herent body and having disseminateg 
therethrough particles of an absorbent 
material. 


No. 2,419,119, APPARATUS FoR 
TREATING AND STORING MEAT. 
patented April 15, 1947, by Paul B 
Christensen, Fair Lawn, N. J., assignor, 



































by mesne assignments, to Westinghouse 
Electric Corp., a corporation of Penn. 
sylvania. 

The condensation of moisture on meat 
carcasses can be avoided, if first intro 
duced cold to the tenderizing compart- 
ment which normally contains humid air 
at a relatively high temperature. 


LOCKER PLANT BOOKLET 


An 82-page booklet entitled “Coopera- 
tive Frozen Food Locker Plants,” by 
S. T. Warrington and Paul C. Wilkins, 
has just been issued by the cooperative 
research and service division of the 
Farm Credit Administration, U. 8S. De 
partment of Agriculture. While a sup 
ply is available copies of the publica 
tion may be had on request from the 
director of information and extension, 
Farm Credit Administration, Washing- 
ton 25, D.C. 

The illustrated booklet covers organi- 
zation and operation of locker plants 
and the subjects discussed include; plan 
ning for cooperative ownership and 
operation, locating and financing the 
locker plant, plant design; handling and 
storage of meats, selecting plant pe- 
sonnel, bookkeeping, analysis of invest 
ment, income and expense in sel 
cooperative plants. 











Ww-W GRINDER 





W-W GRINDERS 


With or Without Blowers ™** 


18” to 36” Wide. Shafts—up to 4%". 
Bearings — Rated up to 3260 lbs. at 


Horsepower 15 to 100 
Every model a Brute for Strength. 


WICHITA, 


3600 RPM 


Grinds through Finer Screens, 
Write Today For Details! 


CORPORATION 


KANSAS 
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this MID DIRECTORY CHANGES 


xture The following Directory changes have 
a & been announced by the Department of 
nated Agriculture: 

bent Meat Inspection Granted: Sioux City 
Packing Co., Chicago and Lafayette 
sts., Sioux City 11, Ia.; Formost Kosher 
Sausage Co., S. 4th and Gaskill sts., 
Philadelphia, Pa.; Banfield Bros. Pack- 
ing Co., 2528 Wheeler ave., Fort Smith, 
Ark.; Piute Packing Co., 23030 Wible | 
rd., Bakersfield, Calif.; Salter Packing 
Co., 4350 Alcoa st., Vernon, Calif.; San 
Antonio Packing Co., 2000 S. Laredo 
st., San Antonio, Tex.; Bilt-More Food 
Products Co., Inc., 1034 Howell Mill 
rd., Atlanta, Ga.; Archer Products Co., 
Inc. 3700 N. Grove st., Fort Worth, 
Tex.; K. Shapiro, Inc., 1531-1533 Wind- 
er st., Detroit 7, Mich. 














iY, Horse Meat Inspection Granted: | 
~~ Watertown Abattoir, Inc., Watertown, | ADVAN CE D j a TAN K Shortening is heated 
hous §. D.; Gardner Canning Co., Broken | = only above the four 


Arrow, Okla.; Jamestown Packing Co., tag ap dea 


TSIM PO. box 850, Jamestown, N. D.; 8. E. Gives Meat Loaves Sates Appeal! covethotencseweties 


aan Mighton Co., 150 Northfield rd., Bed- 375 degrees, the tem- 


| ford, O. Every loaf comes out browned and crusted to perfection os an ps 
mpart Meat Inspection Withdrawn: Morris | + an appetizing appearance. that leads to sales! grees. Automatic con- 
mid air Packing Co., Inc., 3d and Choctaw sts., | Economical to use .. . yes, costs are cut to a minimum. yw - asuneen 

Leavenworth, Kans.; Superior Food | Easy to operate ... yes, and also easy to clean. Write shortening. No burned 


Products Co., Inc., 351 North ave. 21, for full details at once! or spotted loaves. Ca- 

Los Angeles 31, Calif.; Edgar F. Hurff cia 

Co., 3d and Water sts., Swedesboro, N. ADVAN CE OVEN Oo : 

J.; S. E. Mighton Co., 150 Northfield | ¢ . Tank can also be used 

.ET d., Bedford, O.; F. Uri & Co., 517 Clay ; ‘ for dipping in paraffin, 
- San Francisco 11, Calif.: Glendale Manufacturers of Traveling and Revolving Ovens otete ws tevetin 

ts.” bp Provision Co., 1930 Division st., De- | | 700-02 SOUTH [8th ST. ST. LOUIS 3, MO. | Sine: mect produce. 

Wilkins, troit, Mich.; Gardner Canning Co., 

erate Broken Arrow, Okla.; Swift & Com- 

of the pany, 300 W. Pratt st., Baltimore 1, 


S.De f Me | 
a Sup Meat Inspection Extended: Swift & 
publiea- Company, Hallstead, Pa., to include G. | ; 
“om the H. Hammond Co. 


tension, Change in Name of Official Estab- | 
 ashing- lishment: Pocomoke Provision Co., Pre-Sre f 
Front st., Pocomoke City, Md., instead | * * ° for “y easoning 
orgati- of Emerick Gross & Co., Inc.; Central | ® 
plants Packing Corp., 352 Johnson ave., Brook- taste-tempting 
ie; plan- lyn 6, N. Y., instead of Evergreen Meat | 3 = DAY HOM  « U R & 
hip and Co.; Insel & Insel, 225 Pacific st., New- | a AM 
“ing. the ark 5, N. J., instead of Edward Pack- | 























lingam’ @ ing Corp.; D. Blumberg & Son, Dumont | FLAVOR It’s the good, old-fashioned, full-bodied ham 
ant p> @ nd Christopher aves., Brooklyn 12, N. | flavor that your customers want. That’s what 
f invest  Y. instead of East New York Veal & | . 

selected | Lamb Corp.; Tolerton & Warfield Co., | NEVERFAIL gives you. For extra goodness, 


1918 Jay st., Stock Yards, Sioux City, 

lowa, instead of T. & W. Packing Co.; 
§. Schweid, 238 E. 5th st., Paterson 4, 
N. J., instead of Riverview Packing Co., | 

Ine.; Visalia Meat Co., Ist avenue east, | 
mail P. O. box 1390, Visalia, Calif., in- 
stead of Justesen’s Food Stores, Inc.; 


“The Man Who Knows” NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 


3 Rochester Independent Packer, Inc., 11 a tizing, eye-catching pink color mouth- 

Independence st., Rochester 11, N. Y., | ett 6, ey eP 2 7 
4%". instead of Roch ester Independent melting tenderness see and a texture that’s 
ol Packer; Strauss Bros., 530 S. Muskego 


moist but never soggy. Write today for com- 
plete information. 


ave., Milwaukee 4, Wis., instead of As- 
sociated Butchers Cooperative; Colum- 
bia Packing Co., 155 Blackstone St., 
Boston 13, Mass., instead of Omaha | 
Packing Co., Inc. 











S, 
H.J. MAYER & SONS CO., INC. 
> N _ Read about interesting people on the ada Ashland Ave., Chicage 36, II 
interesting pages of Up and Down the In Canada: H. J. Mayer & Sons Co., Limited, Windsor, Ontario 
Meat Trail. 
ae 
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Sausage Seasenings Only 
OLD PLANTATION SEASONINGS 


Are recognized by Quality Sausage Makers as having been the 
Leader for over 23 years, by Blending Flavor into their Products 


Our Salesman will call on request 


EXCLUSIVE SEASONING MANUFACTURERS 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 

















lf 





Rugged Solid Fibre and Corrugated 
Shipping Containers give effective 
protection to all packing house prod- 
ucts in transit and in storage. 





Hummel & Downing Folding and Dis- 
play Cartons preserve product quality 
and build sales. 


HUMMEL & DOWNING CO. 


MILWAUKEE 1, WISCONSIN 


WASTE PAPER IS A VITAL RAW MATERIAL, SAVE IT 


SOLVAY xctute of soda 


yALES CORPORATION + 40 RECTOR STREET, NEW YORK 6 N 











EARLY & MOOR, INC. 


Sheep, Hog and Beef Casings 


BOSTON 13, MASS. 





—— 
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DETAILED INFORMATION INDEX 


























\| | if 7 | {| \ | \| \| \ h y Hog Cut-Out........ 38 Tallows and Greases... 44 
Hogs—Pork—Lamb | | Cattle—Beef—Veal| | Hides—Ffats—By-Products 
HOGS CATTLE HIDES 


Chicago hog market this week: Gen- 
erally 25¢ to $1.25 higher, with the 
Thursday market highest for the period. 

Thurs. Week ago 


Chicago, top ....... $24.75 $23.75 

eS A, ee 22.51 21.93 
Kan. City, top...... 24.25 24.00 
Omaha, top ....... 24.75 23.75 
St. Louis, top....... 24.50 23.75 
Corn Belt, top...... 24.00 22.85 
are 24.00 23.25 
Indianapolis, top.... 24.25 23.25 
Cincinnati, top ..... 24.25 23.00 
Baltimore, top ..... 25.00 24.25 
Receipts 20 markets 

EE s2caee wens 282,000 314,000 
Slaughter— 

pee. Inep.* ...... 708,636 656,723 
Cut-out 180- 220- 240- 

results...... 220lb 240lb. 2701b. 

This week. .—$.92 —$1.29 —$2.33 

Last week..— .28 — .66 — 1.55 

PORK 

Chicago: 
Reg. hams, 

all wts...... 45% @46 44% @45% 
Loins, 12/16...49 @b50 49 @50 
Bellies, 8/12..39 @40% 39 @40% 
Picnics, 

all wts...... 23 @32% 23%@31 
Reg. trim- 

ee 20 @22 21% @23 
New York 
Loins, 8/12....52 @54 53 @55 
Butts, all wts..36 @38 36 @40 

LAMBS 

Chicago, top ...... $23.00 $23.50 
Kan. City, top.....: 24.75 23.00 
Omaha, top ........ 21.50 22.75 
St. Louis, top...... 23.50 23.00 
St. Paul, top....... 23.50 23.00 
Receipts 20 markets 

EOE ak eines 6 204,000 223,000 
Slaughter— 

Fed. Insp.* ...... 287,611 279,748 
Dressed lamb prices: 
Chieago, choice ....40@43 39@42 
New York, choice. ..41@44 43@47 


Chicago cattle market for the week: 
Mostly 25c to $1.00 or more higher. 
Steers, steady to 50c higher; heifers, 
steady to 50c higher; cows, 25c to 50c 
higher; canners and cutters, strong to 
25c higher; bulls, 25c to 50c higher; 
calves, 50c to $1.00 higher. 


Thurs. Week ago 


Chicago steer top.. $26.50 $25.25 

4 day cattle avg.. 23.35 23.25 
Chi. bol. bull top.... 17.50 17.25 
Chi. cut. cow top... 13.25 13.00 
Chi. can. cow top... 11.50 11.00 
Kan. City, top...... 26.25 25.00 
Cee, GHP 5.22 c2%- 24.50 25.00 
St. Louis, top...... 25.50 27.00 
St. Paul, top....... 27.00 25.75 
Receipts—20 markets 

SOE acter eden 260,000 279,000 
Slaughter— 

Pea. Tae .occcs 243,721 224,641 

BEEF 

Carcass, good, all wts.: 
Chicago ...... 36 @36% 35%@38% 
New York ....37 @38% 37%@40 
Chi. cut., Nor.24%@24% 24%4@24% 
Chi. can., Nor.24%@24% 24%4@24% 
Chi. bol. bulls, 

dressed .... 27 26% 

CALVES 

Chicago, top ....... $26.00 $25.00 
Kan. City, top...... 25.00 23.00 
eer 20.00 20.00 
Ss, SO eee 19.00 25.00 
St. Louis, top........ 26.50 25.50 
Slaughter— 

eee 99,844 103,691 
Dressed veal: 
Good, Chieago ..... 33@36 31@35 
Good, New York... .35@37 32@36 


*Week ended May 3. 


Chicago packer hides active at firm 
prices. 


Thurs. Week ago 

Hvy. native 

re 21%@22% 21%@22 
Nor. native, 

Kipskin .... 40 387% 
Outside Small Pkr. 

Native, all weight, 

strs. & cows.174%@22 17% @21 

TALLOW, GREASES, ETC. 

New York tallow market steadier at 
decline. 


Fancy tallow .......... 15 17 
Chicago tallow market steadier at de- 
cline; more buying interest. 

Fancy tallow .......... 15 18n 
Chicago grease; more buying interest, 
at the decline. 


Choice white grease.... 15 18n 
Chicago By-Products: 
Dry rend. tankage..*1.40@1.50 *1.40 
10-11% tankage.... *6.50 *7.00 
_ A eee *6.25@6.50 *7.00 
Digester tankage 
NE cite naaiks 6 et aca 5 94.00 94.00 
Cottonseed oil, 
Va. & &. B.... 25ax 25b 
*Del’d. Midwest point. 
LARD 
Lard—Cash ....... 20.00ax 22.50ax 
a er 17.25ax 20.00ax 
er ae 16.00n 18.75n 


SURPLUS FARM PRODUCTS 


The War Assets Administration took 
over from the U. S. Department of Agri- 
culture on May 1 the responsibility for 
disposal of surplus agricultural com- 
modities. Present USDA inventories 
will continue to be handled by USDA 
branches, but the agricultural agency 
expects to be completely out of the 
disposal business on June 30. 
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Inspected Meat Production 
Increases 20% During Month 


Production of meat under federal in- 
spection for the week ended May 3 
continued its upward climb to rise 7 
per cent above the preceding week, and 
18 per cent over the corresponding 
week a year ago. 

Total production for the week was 
318,000,000 Ibs., the U. S. Department 
of Agriculture reported. This compares 
with 296,000,000 lbs. in the preceding 
week, and 270,000,000 lbs. in the same 
week of 1946. 

The 7 per cent increase comes on top 
of a 7 per cent increase in the preced- 
ing week and a 6 per cent increase the 
week before that, making the total in- 
crease 20 per cent over the production 
less than a month earlier. 

Cattle slaughter for the week ended 
May 3 reached a peak of 309,000 head— 
65,000 above any other May week on 
record; 8 per cent above 285,000 slaugh- 


tered last week, and nearly double 161,- 
000 head recorded a year ago. Beef pro- 
duction was calculated at 159,000,000 
lbs., compared with 147,000,000 lbs. for 
a week ago and 89,000,000 a year ago. 

Calf slaughter was estimated at 146,- 
000 head, 2 per cent below 149,000 re- 
ported a week earlier but 43 per cent 
above 102,000 processed in the com- 
parative week last year. Output of in- 
spected veal for the three weeks under 
comparison was 13,600,000, 13,600,000 
and 8,900,000 lbs., respectively. 

Hog slaughter was estimated at 916,- 
000 head which was 7 per cent above 
855,000 head slaughtered during the 
preceding week but 12 per cent below 
1,042,000 recorded for the same period 
in 1946. Estimated pork production was 
130,000,000 lbs., compared with 121,- 
000,000 last week and 154,000,000 for 
the same period last year. Lard pro- 
duction totaled 33,600,000 lbs., com- 
pared with 32,400,000 last week and 28,- 
000,000 in the same week last year. 

The number of sheep and lambs 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT PRO- 
DUCTION 


Week ended May 3, 1947, with comparisons 


Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod Number Prod Prod 
1,000 mil. Ib, 1,000 mil. Ib. 1,000 mil. lb. 1,000 mil. Ib. mil. Ib. 
May 3, 1947. -.--308 158.8 146 13.6 916 130.1 333 15.0 317.5 
April 26, 1947...... 285 146.8 149 13.6 855, 120.6 325 15.0 296.0 
May 4, 1946.. ..161 89.1 102 8.9 1042 154.5 408 17.3 269.8 
AVERAGE WEIGHTS—LBS. LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calves Hogs lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs Ibs. 
May 3, 1947........944 514 166 93 255 142 Ys 45 14.4 33.6 
April 26, 1947...... 945 515 162 91 257 141 100 45 14.8 32.4 
 F. eee 995 553 153 87 246 148 92 42 10.9 28.0 











slaughtered for the week was estimated 
at 333,000 head, 2 per cent above 325, 
000 reported for the preceding week but 
18 per cent below 408,000 recorded for 
the same period last year. Production of 
inspected lamb and mutton in the three 
weeks under comparison amounted to 
15,000,000, 15,000,000 and 17,300,009 
lbs., respectively. 


MEATS BY GRADES 


Federal grading of meats in February 
resulted in the majority of all classes 
falling in the “Good” grade. 


Yearling 
Beef Veal Lamb & mutton 
Feb.. Feb., Feb., Feb., 
Carcass 1947 1947 197 1947 
grade 1000 Ib 1000 Ib 1000 Ib. 1000 ® 
see 156 ‘as oa 
Choice ave Saeeee 2,314 7,564 2208 
(iood occceeee 6,229 8,669 678 
Commercial. . 60,896 4,383 1,803 
Utility’ 22,169 2,947 108 177 
Cutter and 
canner . 8,388 . os - 
Total . -261,098 15,874 18,145 1,483 
‘Includes cull grade for veal, lamb, yearling and 
mutton 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 3, 1947, were 8,215, 
000 lbs.; previous week, 6,787,000 lbs.; 
for the corresponding week last year 
5,930,000 lbs.; January 1 to date 137, 
573,000 lbs., compared with 142,855,000 
Ibs. in the same period a year earlier, 

Shipments of hides from Chicago for 
the week ended May 3, 1947, were 
11,229,000 lbs.; previous week 11,438, 
000 Ibs.; same week last year, 3,675,000 
Ibs.; January 1 to date 195,460,000 Ibs., 
compared with 76,831,000 a year ago. 














(Chicago costs and credits, first three days of week) 

Total product values were lower this week as the re- to a $1.29 cutting loss from a minus 66c last week while 
sult of a substantial decline in prices of lard and fat cuts heavy weights registered the greatest loss with a minus 
while live animal costs were rising rather sharply, bring- margin of $2.33. 
ing about a large increase in the minus cutting margins This test is worked out for illustrative purposes only. 
for all weights of hogs. Light stock showed a 92c minus Each packer should figure his own test, using actual costs, 
margin as compared with a minus 28c last week, remain- credits, yields and realizations. Values reported here are 
ing in the strongest position. Medium butchers dropped based on available figures for the early part of each week. 

—180-220 Ibs 220-240 Ibs.—— ——240-270 Ibs.— 
Value Value Value 
Pet Price Per Per ewt Pet Pet Price Per Per «wt Pet Pet Price Per Per ewt. 
live % per ewt. fin. live fin. per ewt. fin. live fin. per ewt. fin. 
wt. yield Ib. alive yield wt yield Ib. alive yield wt. yield Ib. alive yield 
Regular hams a vee re 13.9 20.0 44.2 $ 6.14 $ 8.84 13.8 19.4 44.2 $6.10 $ 8.57 ais ° . $ -. San 
I 6 a dig dk adaies') wacom eet < as — = ici os ea ie : 12.9 18.1 47.4 6.11 8.58 
Tce wave cnanecnivas - 3.6 81 81.5 1.76 2.55 3.5 0C<‘Z] 8000) «(1.6528 58 7.4 27.2 14 28 
PTT ere i : 6.0 34.5 1.45 2.07 1 5.8 34.0 1.39 1.97 4.1 5.7 30.5 1.25 14 
Loins (blade in)...... 14.5 50.0 5.05 7.24 9.8 13.8 48.0 4.70 6.62 9.6 13.4 43.0 4.13 5.76 
ee acai sa 15.8 39.7 4.37 6.27 9.5 13.4 38.0 3.62 5.09 3.9 5.5 33.7 1.32 1.8 
on Oi a erential ais pe KF vee — 2.1 3.0 23.2 4% 70 8.6 12.0 23.2 2.00 2.8 
cere ekin keds cceanetenan thet eat — : 3.2 4.5 17.3 ta) 78 4.6 6.4 18.1 83 1.16 
Plates and jowls....... 4.2 19.0 35 80 3.0 4.2 19.0 57 80 3.4 4.8 19.0 65 a 
iis x aieog aknwiesbestas 3.2 16.1 ‘35 “Be 22 3.1 16.1 35 30 22 3.1 16.1 35 50 
erp re 18.4 18.0 2.30 3.31 11.2 15.8 18.0 2.02 2.84 10.4 14.5 18.0 1.87 261 
ee 2.3 35.5 OF 82 1.6 2.3 30.5 49 .70 1.6 2.2 20.5 .33 4 
Regular trimmings ......... 4.6 21.0 67 97 3.0 4.2 21.0 .63 SS 2.9 4.1 21.0 61 8 
Feet, taile, neckbones................ 2.9 15.2 30 44 2.0 28 15.2 20 43 20 28 15.2 30 48 
Offal and miscellaneous.............. ee 0 1.29 90 1.27 oe : 90 1. 
TOTAL YIELD AND VALUE......... 69.5. 100.0 $244.41 $85.12 71.0 100.0 $23.76 $33.46 71.5 100.0 22.09 $30.90 
Per Per Per 
ewt. ewt. ewt. 
alive alive alive 
Cost of hogs Ver ee $24.13 $24.04 $23.50 
dy veunaecewh eae 12 Per ewt 12 Per ewt 11 Per ewt. 
Handling and overhead................ 1.08 n. 89 n. 81 fin. 
——— yield —— yield —_—— yield 
TOTAL COST PER CWT........ 25.33 $36.45 $25.05 $35.28 $24.42 $34.15 
MOPAR, WAEUM 2.2.0.0 0000650 24.41 35.12 23.76 33.46 22.09 30.90 
MOM MAME. cc 5ciscca0esescexeeese $ 92 -$ 1.33 $ 1.29 $ 1.82 $233 $32 
i NES 2 ccwdanGheawasweiaswies .28 42 — 6 a 1.55 - 2.19 
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VioBin 
WHEAT GERM POWDER 


PRECOOKED, 





DEFATTED AND _ STABILIZED 


This wholesome, highly nutritious pure food product is derived 
from the embryo of the wheat berry—the natural source of 
Vitamin B complex. 


ADDED TO YOUR FORMULA OF MEAT-FOOD PRODUCTS, IT: 
1. Lastingly binds and emulsifies 

. Enriches the taste and flavor 

. Smooths and firms the texture 

. Prolongs the shelf life 

. Reduces the grilling and frying shrink 

. Enhances the color 


. Does not stick to griddle or skillet 


N QO GW &® WD 


8. Prevents shrivelling 


*y, S. Patent 2,314,282 


DiRIGO SALES CORPORATION, bistributor 
99 Fruit & Produce Exchange, Boston 9, Mass. 


Manufactured by VioBin Corporation, Monticello, Ill. 

















Low TEMPERATURE 
FROM 


In al! climates—in every season of the year 
from the Arctic to the Tropics PALCO 
WOOL Insulation insures positive control 
of uniformly low temperatures. PALCO 
WOOL does not absorb-any moisture or 
odors. It will not settle, compact nor shrink. 
Moreover, it is extremely resistant to fire, 


SPECIFY AND 
RELY ON... 


PRiCe 


. < Se re et EPR % 
4AINSULATION @- 
ow 





_ —N 
WRITE TODAY FOR COLD STORAGE MANUAL 4 = Reo 


vermin and insects. 









THE PACIFIC LUMBER COMPANY | 


DEPT. D, 100 Bush St., San Francisco 4 
SAN FRANCISCO ® CHICAGO 
NEW YORK * LOS ANGELES 
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Now Available! 
SHIPMENT FROM STOCK 


TROLLEYS 


NO. I1—HINDQUARTER BEEF 


Wt. 4% Ibs., Overall length 17%". Size Hook 
Yo" x &". Wheel 4”. Frame length overall 10”. 


NO. 2—FOREQUARTER BEEF 


Wt. 5% Ibs. Length overall 36”. Size hook 
Yo" x 24”. Wheel 4”. Overall frame 10”. 


NO. 3—-STANDARD BEEF 


Wt. 7 Ibs. Overall length 19%”. Size hook 
%" x 6". Wheel 4%”. Frame length overall 
W”"”. 


SPECIFY 


Black with Galvanized hook or All Galvanized 


ALSO 


With Stainless Steel hooks for Later Delivery. 


Prices on request 


ORDER THRU 


E. G. JAMES COMPANY 


316 So. La Salle St. HAR rison 9066 
CHICAGO 4, ILL. 
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MEAT AND SUPPLIES PRICES 


Chicage 















































Steer loin, good.. 
3 Steer loin, commerc ‘ial. 
Steer round, choice......... 
Steer round, good........... 
Steer rib, choice........... 
Be BE, Bcc cccsccccces 
Steer rib, commercial 
Steer rib, utility..... os 
Steer sirloin, choice........ 
Steer sirloin, commercial 
Steer chuck, choice... 
Steer chuck, good..... 
Steer chuck, commerc ial. 
Steer brisket, choice........ 
Steer brisket, good......... 
Steer back, choice.......... 
Steer back, good........... 
Fore shanks ............... 


Beef tenderloins ....... 
Steer PERteS 2... ccc. 


Choice carcass .... 
r (jood carcass .. 

Commercial carcass 
' Utility ‘ie 


DEED vc ccccecscoseccces 


WHOLESALE FRESH MEATS BEEF PRODUCTS 
ARCA EF ee ey eo 10 @12 
CARCASS BE TROREES occ ccccccccccesccce 16 @18 
Week ended Tongues, select, 3 lbs. & up, i 
May 7, 1947 SIGED OF TIGR. oc cccvscves 30 @31 
per Ib. Tongues, house run, en 
7 f SPOR OF GPOB. wc cccccces 24 2 
a - goy%, Tripe, cooked «2.0.2.0... 8 @i0 
i Aetiat PN «6 d:00c0000s0eteseese )22 
on aaa at@as Livers, selected 44 @47 
Commercial native steers— : — mene . = Gio 
All weights ........ 35 ll HeCAaSReCestenesadewe 7 @8 
Cow, commercial, . 29@30 I Be ee a see 7 @8 
Cow, canner and cutter 22@23% ee ae ae ce : 
Hindquarters, choice ...... ee 48 
+ Forequarters, choice .......... 35 FRESH PORK AND 
Cow, hindquarter, comm 30@32 PORK PRODUCTS 
Cow, forequarter, comm. 24@26 Fresh sk. ham, 8/18 48@51 
Reg. pork loins, und. 12 ib. .- 50@52 
PECMBED ccccccccccccccccesceses 30@34 
; BEEF CUTS Skinned shidrs.. bone in Baggs 
Spareribs, under 3 Ibs......... 38@% 
seeee Sie, vies. Boston butts, 3/8 Ibs......... -36@37 


Boneless butts, ¢.t............46@5 








1) 148@45 

36@40 

3 e - ° 

_. ,80@ 4 Snouts, lean iets eg doannaee 138@15 

.43@45 

.31@33 SAUSAGE MATERIALS 
mw Reg. pork trim (50% ft)..24 @25 

-80@32 Sp. lean pork trim, 85%...33 @34 
eee 37 Ex. lean pork trim, 95% 142 @44 
tee 37 Pork cheek meat.......... 30 @31 


Boneless bull meat........ 32 @33 
teas Boneless chucks .......... coes 
20 ST ME . cccseccesveses 
18 Beef trimmings ........... 


VEAL—HIDE OFF 





1.25 Dressed canners ; 23 
15@17 Dressed cutter cows 2349 
Dressed bologna bulls... 26 
Pork tongues air 19 @21 
38 CALF 
- 85 Choice, 225 to 300 lbs 37 
33 Good, 225 Ibs. down........... 36 
28 Commercial . ‘ es 32 



























you had one 






made." 





THE 








Built as you would specify if 


“tailor- 





" BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO - 











LAMBS 
Choice lambs ... «++. 43@45 
00d lambs ... cree ee 
Commercial lambs eee 
eee .. 382433 
MUTTON 
Good and choice. .....ccccccess 20@21 
OCOMRMBOTCERE 200 ccc ccccsccccese 
GEE wcccs ckctncescccecsvestses 17 
WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 

14/18 lbs., parchment paper.48@55 
Fancy skinned hams, 

14/18 lbs., parchment paper .50@55 
Fancy trim, brisket off, bacon, 


8 Ib. down, wrap.... 5242 @b62 
Square cut seedless bacon, 
8 lb. down, wrap............52@56 


No. 1 beef sets, sinoked 
Insides, C Grade............ 
Outsides, C Grade........... 
Knuckles, C Grade.......... 


FANCY MEATS 


Tungues, corned .............++:+ 

Veal breads, under 6 oz 
OO Be Ge oo dc 0e5 005606006006 
Be Ms cc cccccconsecseees 

Beef kidneys xedawe 20 
SE SD weeccecvesceeswesee 

ES SUED covesacacensevuceeses 

Ox tails under % Ib............. 
GG Th Gia secoscecacess 


DRY SAUSAGE 


Cervelat, ch. hog bungs....73 @74 
SENET ccccccsceces 39 
POGMREE scccccevscvcesces i 
DET wc ccccoccocceses 56 

i, GD, BRB. ccccccccesese 

B. C. Salami, new, cond..41 @42 
Genoa style salami, ch....80 @84 








POE cacccccccvcceces 
Mortadella, new condition. . 39 
Cappicola (cooked) ....... 74 
Italian style hams...... + 76 
DOMESTIC SAUSAGE 

Pork sausage, hog casings. 41 
Pork sausage, bulk........ 39 
Frankfurters, sheep casings 41% 
Frankfurters, hog casings.. 41% 
ED. 6000.60000000800600 36 
Bologna, artificial —-- 35% 


Smoked liver, hog bungs...42 @43 
BE GROUND cocvcsececeses 28% 
New Eng. lunch, specialty.54 @56 
Minced luncheon spec., ch. ieiegth~ 
Tongue and blood.......... 


Blood sausage ............ 

BONED evceveccccccceccecec 27% @28% 

Polish sausage ............ 45 @45% 
SPICES 


(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 


Allspice, prime ....... 28 31 
DEE scccesccces 29 32 
Chili powder ......... 50 
Cloves, Zanzibar ...... 20% 24 
Ginger, Jam., unbl.... 2 25 
GOORIN cccccccccccee 21 24 
Mace, fcy. Banda...... ‘ce i 

ED 66.6 <0 is: 2.00 

West Indies ........ 1.90 
—- flour, fey..... 35 
D satvccnceesese 26 

w est India Nutmeg... 1.15 
Paprika, Spanish ..... 59 
Pepper, Cayenne .. 43@50 
Red, No. 1....... 44@50 
Pepper, Packers ...... 55@60 
Pepper, black , 48@55 
Pepper, white H4@68 





SAUSAGE CASINGS 


(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack......35 @4% 
Domestic "rounds, over 1% 

in., 140 pack..........5 5 @60 
Export Senne, wide, over 

Me Im. 2. ceesccseceess 75 @8s 
Export rounds, medium, 

EE Rees 45 @60 
Export rounds, narrow, 

1% in. under.... 85 @1.0 


No. l-weasands, 24 in. up.l1l @12 
No. 1 weasands, 22 in. up. 9 @ll 
No. 2 weasands..........6 @8 
oe sewing, 1\%@ 





CeRedonvsesesecses 1.05@1.30 
Miadies, select, wide, 
th Gk 69sensneeens 1.20@1.% 
Middles, selec t, extra, 
2% @2% in 1.45@1.0 
Middles, select, " extra, 
2% in. & up...........1.900@2.5 
Beef bungs, export No. 1..24 @2% 
Beef bungs, domestic..... 16 @17 


Dried or salted bladders, 
per piece: 
12-15 in. wide, flat 
10-12 in. wide, flat.. 
8-10 in. wide, flat 
Pork casings: 
Extra narrow, 29 mm. & 





Bee \ctéGeutcvawodcien 3.50@3.% 
Narrow mediums, 29@32 2 

MR. cacneedeccescoeue 3.45@3.% 
Medium, 32@35 mm..... 3.05@3.% 
Spe. medium, 35@38 mm.2.45@3.0 
Wide, 38@43 mm. 2. 85@3.6 


Export bungs, 34 in. “cut. 33 Si 
Large prime bungs, 


BE EM. CWE. cccccccccces 28 @u 
Medium prime bungs, 

S464 im. CBt..ccccccccces 21 23 
Small prime bungs...... 13 15 
Middles, per set......... 35 @65 


CURING MATERIALS 


Owt. 
Nitrite of soda (Chgo. w'hse) 
in 425-lb. bbis., del.......... $ 8.75 
Saltpeter, n. ton, f.o.b. N. Y.: 
Dbl. refined gran............ 950 
Small crystals .............. 12.90 
Medium crystals ............ 13.9 


Pure rfd., gran. nitrate of soda. 4.50 
Pure rfd. powdered nitrate « 
GOBR ccccccsccoesecoveseed nquoted 
Salt, in min. car of 80,000 ibe. 
only, f.o.b. Chgo., per ton: 


Granulated, kiln dried....... 9.70 

Medium, kiln dried.......... 12.70 

Rock, bulk, 40 ton cars...... 8 
Sugar— 


Raw, 96 basis, f.o.b. 
New Orleans ..........++++ 
— gran., f.o.b. refiners 
packer "curing cugar, 280 to. 
bags, f.o.b. Reserve, La., 


BOD DUD 0000sen002ssseec0ne 5.15 
Dextrose, in car lots, per cwt., 

(GSREER) od cccccccccccccesss + 

ie paper BAGS. ..cccccccencess 4.0 


SEEDS AND HERBS 


Ground 
Whole for Sau. 


Caraway seed .. oan, ae & 
Cominos seed .... ‘ 35 #) 
Mustard sd., fey. yel.. 28 
American .........:. 26 
Marjoram, Chilean .... 18 21 
ED dawnscccnnsscs 22 % 





PREFERRED 
P PACKAGING 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK 


LARD PAK 





DANIELS MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


CREATORS + DESICNERS - MULTICOLOR PRINTERS 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR CHICAGO 
BASIS 


THURSDAY, MAY 8, 1947 


REGULAR HAMS 


Fresh or Frozen S.P. 
8-10 46n 46n 
10-12 46n 46n 
12-14 45}4gn 454gn 
14-16 454en 454on 
BOILING HAMS 
Fresh or Frozen SP. 
16-18 454on 454gn 
18-20 434gn 43 4on 
4-22 S$94gn 39tQn 
SKINNED HAMS 
Fresh or Frozen S.P. 
49 494gn 
484,.@49 4946n 
451g 49 491on 
4814, @49 ign 
4642 47n 
41 4in 
41 41n 
38 @38% 3S4gn 
. ° 35 34n 
, No. 2’s 
es 34% 
OTHER D. 8. MEATS 
Fresh or Frozen Cured 
Regular plates 22n 22n 
Clear plates .. 15n 17%4n 
Square jowls.. 19 @19% -s 
Jowl butts... .. 7 17% 








PICNICS 
Fresh or Frozen Ss.’ 
4-6 382@ 32% B2ky 
i- 8 3lq@3ly, 31! 
5-10 25 25 
10-12 24 
12-14 23 
S-up, No. 2's 
I. cesses 23 
BELLIES 
Fresh or Frozen Cured 
6-5 ee ae 42 
eas 40% 41% 
10-12 oeees 3u 40 
RPGR secacease Oe 37 
SEED scccccsve S32%y 33% 
16-18 3144 32% | 
18-20 3044 31% 
D. 8. BELLIES 
BBE pccccccscesssesaccosecoes 
20- 29 Perret re ee ee 
30-33 | sa cesaeebiaaenad 
SME scene vesentcedsredeureere 
BOSD cccvccncsoccccceessscceres 
FAT BACKS 
Green or Frozen Cured 
OD ccvcesaes 18 18 
BD ccccceses 18 18 
a. BOC 18 18 
12-14 18% 18% 
14-16 19 19 
PE sccoeeses 19% 19% 
BED sovces 19g 19% 
BOTS cc cccccce 19% 1914 





LARD FUTURES PRICES 


MONDAY, May 5, 1947 


Open High Low Close 
Jul ...21.15 rT rT 21.15b 
Sep ..20.75 21.00 20.75  21.00b 
Sap ip ... 19.12%n 
Nov. ..18.40 18.40 18.00 18.00b 

Bales: 13 lots. 

Open interest at close Fri., May 2: 
Jul., 74; Sep., 51; Oct., 1 and Nov., 
47; at close Sat., May 3: Jul., 75; 
Sep., 52; Oct., 1 and Nov., 47 lots. 

TUESDAY, May 6, 1947 
Jul ...21.00 21.00 20.50 20.50 
Sep ..20.60 20.60 20. — 20.37% 
Wi ec. ses ° 19.124%a 
Nov. ..18.00 18.00b 


Sales: 20 lots. 
Open interest at close Mon., May 5 


Jul., 75; Sep., 52; Oct., 1 and Nov., 
+4 lots. 
WEDNESDAY, May 7, 1947 
Jul .. .20.55 20.55 19.95 20.00a 
Sep ..20.50 20.50 2.05 20.05a 
er 00% 19.00a 
Nov. ..18.00 18.00b 
Sales: 22 lots. 


Open interest ate lose Tues, May 6: 
Jul, 74; Sep., 52; Oct., 1 and Nov. 
44 lots. 


THURSDAY, 
Jul ...20.07% 20.10 
bee .20.1244 20.15 


May 8, 1947 
19.62% 19.62 
19.95 19.95 
ad ae 19.00n 
Nov. 18.00 18.05b 18.05b 

Sales: 23 lots. 

Open interest at close Wed., May 7: 
Jul., 75; Sep., 51; Oct., 1 and Nov. 
45 lots. 


18.00 


FRIDAY, May 9, 1947 

Jul -» 19.50 19.50 19.25 19.25 
on 19.80 19.80 19.40 19.40 
~ Sagag ss —- 

Nov. .18.25 18.25 18.15ax 18.50ax 
Sales: 12 lots. 

Open interest at close Thurs., May 
8: _ 77; Sept., 56; Oct. i and 
, lots. 





WEEK’S LARD PRICES 


Tierces Loose Leaf 

P.S. Lard P.S. Lard Raw 

way tee <a 20.50ax 18.50ax 17.00n 
Ma a 20.50ax 17.75ax 16.50n 
pa | See 20.00n 17.50ax 16.00n 
ad eee 20.00ax 17.25ax 16.00n 
_, SSenah 19.50ax 17.00ax 16.00n 
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ST. LOUIS HOGS 
IN APRIL 


Receipts, weights and range 
of top prices for hogs at St. 
Louis National Stock Yards, 
Ill., for April, 1947, with 
comparisons as reported by 
H. L. Sparks & Co., were: 





Apr., Apr., 
1947 Ibe 
Total receipts ....... 203,488 184,181 
Average weight, Ibs. . 239 222 
Top prices: 
Highest $14.80 
Lowest ... 14.80 
Average cost. 14.75 


OHIO MARGARINE BILL 


A bill to permit the manu- 
facture and sale of colored 
oleomargarine in Qhio was 
passed by the state Senate 
this week and sent to the 
House for approval. The 
original bill was amended to 
provide that no imported oils 
could be used in margarine 
sold in Ohio and that all oleo 
served in the state’s restau- 
rants must be stamped with 
the letter “O” or “M.” 


PACKERS’ WHOLESALE 
LARD PRICES 


—— lard, tierces, f.o.b. 


senbengsbheesiannnenescuws 20 
Kettle ‘rend., tierces, f.o.b. 
Ces awh teosearsivenesoeeees 20% 
a, ‘kettle rend., tierces 2 
SSS * Serer 20% 
Neutral, @eneen, f.o.b. 


Jhicago 21 
Standard shortening. .*N.30.25-8.30.00 
Shortening. tierces, caf 

N. & 8. Hydrogenated......... 34.00 
*Del'd. 


10, 1947 





COMPLETE SYSTEMS [a2RcaTe 
MEAT TRACKING SYSTEMS 
OVERHEAD TRACK SCALES 

MEAT HOOKS and TROLLEYS 

SWITCHES - SHELVING 
ELECTRIC and CHAIN HOISTS 
MONORAIL SYSTEMS 
CRANES - TROLLEYS 











For Information 
PHONE or WRITE 


NEW YORK 
© TRAMRAIL CO. INC. 


345-349 RIDER AVE. 
Melrose 5-1686 . New York 51, N.Y. 











AA<Z 





M< 


Mc CORMICK _ 





Mc CORMICK & COMPANY, INC. 
BULK SPICE DIVISION 











, saMeEDIATE DEL) VER 





on BUFFALO EQUIPMENT 
(BONES, MEAT SCRAP, 
JOFFAL, CRACKLINGS 
|AND COMPRESSED CAKES 


for CRUSHING } 
GRINDING 
HASHING | 


This heavy-duty equipment is designed especially for oper- 
ating in the meat industry. No knives; adjustable cage 
bars; trap catches tramp metal. 
Write TODAY. 


per hour. 


BUFFAL 





HAMMER 


Sy i ebapadeead By 2 st 


MILL CORPORATION 
. BUFFALO 3. N.Y 


Capacity 2 to 20 tons 








LOU NEAGES TRGANZITION 


INCORPORATED 


basking ridge, new jersey 


architects 
engineers 
consultants 


for the meat 
packing 
industry 


one hour from new york ...+ + «© «= » 














Smart Washable 


Now! 


uniforms of beautiful, 


UNIFORMS 


for Women 


Newly-designed, well-tailored 
easy-to-laun- 


der Sanforized cottons. In a choice 





932 Dakin St. [sine 1907) Chicago 13, UL 


w=Se@eeeeeeeoeoeoeeeeeseeeeeeseeeeee 


of lovely colors—sturdily 
constructed, attractively 
priced. Write today for 
illustrated folder show- 
ing new popular styles. 


Dept. N 


mPo@eeeeeeeeeeeeeeeeeeeeeeeeese 


MARKET PRICES sec York 








DRESSED BEEF CARCASSES 








City Dressed 

May 6, 

1947 
Choice, native, heavy..... 43.00@46.00 
Choice, native, _—. banues 40.25@ 43.00 
Gt ceasenee ...+-37.75@42.00 
a 36.00@38.50 
Can. & cutter..... ....25.00@27.00 
aaa a -00@29.00 
lle ME ccccosedesctuewas 27.75@28.50 

City 
No. 1 ribs.. 8.00@63.00 
No. 2 ribs.. 52.00@ 56.00 
No. 1 loins... .00@75.00 
No. 2 loins...............06,00@62.00 


hinds and ribs.....52.00@55.00 
hinds and ribs 7.00@49.00 
SOUMES 0c ccccccvess 5.00@48.00 





Z 
— *e 
tom to poe hs 


No rounds. . 45.00@48.00 
No SE. ov ewecses 2 ps one 
No ehucks.............32.00@34. 
Os BGR. cc cccccceses 30.00@32.00 
No. 1 briskets........... 36.00@39.00 
No. 2 briskets..... . +++ + -36.00@38.00 
No. 1 BEM saceccacseces 18.00@21.00 
Me. F GMB s 00. c cccacccces 18.00@21.00 
No. 1 top sirloins........ 52.00@55.00 
No. 


2 top sirloins........: 30.00@53.00 
Rolls, reg. 4@6 Ibs. av. vague 


Rolls, reg. 6@S8 lbs. av.. 
FRESH PORK CUTS 
Western 

Shoulders, regular ............35@37 
Butts, regular 3/8 Ibs.... -37@41 
Pork loins, fresh, 12 Ibs. dn... 2a: 56 
Hams, regular, under 14 lbs... .48@5 
Hams, skinned, fresh, under 

eee. 0@54 
Picnics, fresh, bone in..... 364 3s 
Pork trimmings, ex. lean.. 52a 54 
Pork trimmings, regular..... 29 
Spareribs, medium .. . s9@4i 
Bellies, sq. cut, seedless, 8/12.52 








DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fat in 
20 to 136 Ibs.... $33.75 @ 3650 
137 to 153 lbs........ 33.75 @36.50 
154 to 171 Ibs. cooce 38.7 teed 
172 to 188 Ibs.... 33.7336. 
LAMBS 
Choice lambs ......... -42.00@ 45.09 
Good lambs -41.00@ 45.09 
Commercial 10.00@ 42.05 
VEAL—SKIN OFF 
Choice carcass -38.00@ 40.00 
Good carcass ............34.00@37.@% 
Commercial carcass ..... .28. OO@3LM 
a. er oe ccces + so). OOGRIEe 
CALF 
Choice .....c00- - 33.004 40.00 
GOOd 2... .ccccecccccess 34.00@37.00 
Commercial cecceess 25. O0GRES 
BUTCHERS’ FAT 
8 PPP 36.50 
PGES BRE occcscccccccves . 
Edible suet ... 8 
Inedible suet a 


LIVESTOCK SUPPLY 
SOURCES 
Percentages of livestock 
slaughtered during March, 


1947, bought at stockyards 
and direct, as reported by 




















T 

Pork loins, fr., 10/12 Ibs.......53 USDA. 

Shoulders, re gular aichace — Mar., Feb.. Mar 

Hams, regular, under 14 ibs... 1947 1947 1946 

Hams, sknd., under 14 Ibs... Per- Per Per 

Picnics, bone in.. ere cent cent vent 

Pork trim, ex. lean. Cattle— 

Pork trim, regular. . Stockyards ....76.3 77.1 35 

Spareribs, medium ............ |” aeaeeie: 23.7 2s 8.5 

Soston butts, 3/8 Ibs.... 

Bellies, sq. cut, seedless, 8 noe Calves— 

Stockyards ....55.2 59.6 48.9 
FANCY MEATS GE ccccectes 44.8 40.4 51.1 

Tongues, corned ...... 

Veal breads, under 6 oz...... Hogs— 

SOD FS De ccccccccccscece ee ” ea k . 
. Stockyards ....37.4 34.5 8 

acs fC beeecpaacarebenreeg —......3 62.6 655 43.2 

(<5 fpopeesenepeseepbee Sheep and lambe— 

Ox tails under % Ib...... Stockyards ....57.2 59.9 35.2 

Oxtails over % Ib...... Other ........-42.8 40.1 “8 

WEDNESDAY, MAY 7, 1947 Commercial: 
All quotations in dollars per cwt. 5O- 80 Ibs. ...... . 28.00-2.0 
80-130 Ibs. . 28.003L8 

FRESH BEEF—STEER & HEIFER: 130-170 Ibs . 28.00-320 
Choice: Utility, all wts..... 21.00-27." 
350-500 Ibs ..-. None . 
500-600 Ibs. ’**"$38.00-39.00 FRESH LAMB & MUTTON: 
600-700 Ibs. ....... 39.00-40.00 . 

700-800 Ibs. ..... 39.50-40.00 LAMB: 

. Choice: 

Good: 30-40 Ibs. 

350-500 Ibs ..... 37.00-38.00 40-45 Ibs 
Ea .00-38.00 45-50 Ibs 

600-700 Ibs. .......... .00 50-60 Ibs 

700-800 Ibs. 38. 00-39. "00 Good 
Commercial: 30 40 Ibs. 

350-600 Ibs. .......... 35.00-37.00 40-45 Ibs 

600-700 Ibs. seeeeee 35.00-87.00 45-50 Ibs. 

Utility: 50-60 Ibs. 

350-600 Ibs Nos Commercial, all wts.... 40.00-42.0 
350-G00 Ibe. .......... None 

‘ 3 Utility, all wts......... None 
cow: ai 
(EWE 0 lbs. Dn.: 

Commercial, all wts.... 30.00-31.00 aeeses oY = 
Utility, all wts......... 28.00-29.00 GOOd ....-- se eeeeeeees 
Cutter, all wts......... None Commercial 
Canner, all wts......... None Utility ....-.eeeeeeeees 

FRESH VEAL AND CALF: FRESH PORK CUTS: Loins No. } 

(BLADELESS INCL.) 

SKIN OFF, CARCASS: 0-55.00 
“or ee 53. 
Choice: "kk epegetcs - 53.00-55.00 

80-130 Ibs. .......... 38.00-40.00 SEER PB... coccovcceven 51.00-53.0 
130-170 Ibs. .......... 38.00-40.00 16-20 Ibe. ........000 44.00-46.0 
Good: “ Shoulders, Skinned, N. Y. Style: 
1 BO BBS. cosccceees 35.00-37.00 Ibs. cane oceees 35.00-36.00 
GeEee BB. ccccescses 35.00-37.00 Dut, — tyle: 
SUE OL. ic caceates 36.00-38.00 | 4-8 Ibs. .......--++% 36.00-38.0 
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| U. S. WORK APRON 










































































’ 
Faster -- PUT ’'EM ON WHEELS 
| ERE wee 
WG. 
100 45.00 — | 
WEG 42.0 
F 
00@ 40.00 
00@ 37.0 
00@31.00 
0027. 
00G 40.9 
00@37.0 
0032.0 
T Low-cost, flexible, lightweight Standard sectional 
A 4 wheel conveyors cut handling time—loading, unload- 
* 950 ing, transfer—of cases, cartons, packages, as much 
- 80 as 50% or more. 
Easily set up inside or outside—available in straight 
or curved sections in varying widths. Write for 
Bulletin NP-57 showing wide range of use. 
bbe STANDARD CONVEYOR COMPANY 
General Offices: North St. Paul 9, Minn. 
livestock 
March, 
ockyards 
yrted by 
b.. Mar. 
7 1 
er- Per- 
ent vent 
3 8 You'll Find EXTRA SATISFACTION 
PUMPS “4y A 
9.6 488 i WIONG 
O 51.1 mn 
No matter how exacting your require- 
45 Be ments, there is a size and type of 
5.5 6B. Aurora Centrifugal or Apco Turbine- 
Type Pump to handle it PERFECTLY. 
0.9 362 Products of experience. Built by exclu- 
0.1 48 sive makers of fine pumps. 
—— Aurora Deep Well Turbines 
for all conditions—4"" to 24" 
>RK 
28.00-29.0 s NSA Ai 
yt} &@ Type AD Hor. Split Case, Centrifugal 
- ‘ome wo Stage Centrifugal Sump Pump 
1.00-2 Type OD Hor. Split Case Double Suction 
ON: Single Stage Centrifugal 
Apco Turbine-Type Pumps 
Type GMC The simplest of all pumps. 
Nose Close-Coupled | !deal for small capacity, 
44.00-45.0 Centrifugal high head duties. Silent, 
44,00-45.8 compact and lasting. 
42.0043.0 
$4.0045.08 
43.00-4.0 
42.00-43.0 
41.0042.0 
40.0438 Type GGU Side Suction 
None Single Stage Centrifugal 
Da.: APCO Horizontal 
. o Condensation APCO Single Stage 
‘ eer Return Unit Turbine-Type 
16.00-18.00 Write for CONDENSED CATALOG M 
‘ or See Our Catalog in SWEETS. 
vins Me. DISTRIBUTORS IN PRINCIPAL CITIES 
53.00-55.00 
53.0 88 
51.00-53.0 
44.00-46.08 
Style: 
Y. Style PUMP COMPANY 
36.00.9808 82 Loucks Street, AURORA, ILLINOIS 
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-Heavy drill 
-Double-coated rubber 
inside and out 

-\deal for meat packing 
houses 






U. S. RUBBER SLEEVES 


Light weight 


Full protection for 
forearms 


U. S. RUBBER BOOTS 






Leak-tested under water 
Snug at heel and over ankle 
Non-skid “Cleatred” sole 
Long-wearing, free from cracking 
—Shingled construction 











You'll keep DRY with US. 


Never before have we offered protective work cloth- 
ing with such superlative comfort, feel and wear; en- 
gineered by U.S. scientific compounding and bonding 
of rubber-to-fabric—results of many years of experience 
as the largest maker of rubber work clothing. 


Sold only through Industrial and Retail Stores 


MAKERS OF 











BY-PRODUCIS—FAIS—OILS | 

















qui 
mo 
ter" 
FERTILIZER PRICES BY-PRODUCTS MARKETS | = 
TALLOWS AND GREASES BASIS NEW YORK DELIVERY (Chicago, May 8, 1947.) me 
; Ba 194 
Ammoniates 

: ‘ Blood wo 
Continued weakness in the lard Ammonium, sulphate, bulk, per ton, f.o.b. 2 Unit a 

market has had a depressing effect Bipod. dried lone per unit of ammonia..... er00 . , ; — 
eeE ES Unground, per unit ammonia. ..*36.23@6.% the 

on most tallows and greases, but some = Unground fish scrap, dried, 

a 60% protein nominal f.o.b. The 
buying got under way during the week, Fish Factory, per unit............. .. 2.00 : Feed Tank a . 
mostly at quoted prices and the market Soda nitrate, per net ton, bulk, ex-vessel Digester Fee ankage aterials oe 

’ : Atlantic and Gulf ports............. soos See ae a 12, 
appeared to steady at the decline on _in 100-Ib. bags.........-........+- eee per en Fag S ic el ea at eee siege 
Th d T l t d Fertilizer tankage, ground, 10% ammonia, P ee ee ee : less 
ursday. wo iarge soapers entere 8 5 | err nominal trie 
Feeding tankage, unground, 10-12% ammonia, . ‘ 
the New York market Tuesday to take bulk per unit of ammonia....... AeA RR: 7.00 Packinghouse Feeds per 
moderate quantities of better grade Carlota, quo 
tallows basis 15¢ for fancy and perm . is apse 50% meat and bone scraps, bulk........... bt 
. ; ids one meal, steam, 3 and 50 bags, 55% meat scraps, bulk................. 90. 
for extra. This was a le drop from bi per ton, f.o.b. works................. . 860.00 50% feeding tankage with bone, bulk...... or = 
the previous day. Bone meal, raw, 44% and 50% in bags, 60% digester tankage, bulk................ 94.00 
Or SOU SO SIs ccc cccccccrscce , 67.50 re Ne MN, Be cnc ccccctcvccossinses 105.0 
Scattered sales of several tanks each Suverphosphate, bulk, f.o.b. Baltimore, 65% BPL special steamed bone meal, 
. PE Se MES F Se nicweedescceiaeesesansese 80 EET e469 5040s Kens cddsanerssucetneds . 0.0 
of fancy and prime tallow were reported a 
Crud 
moving at the list price during the Dry Rendered Tankage a Ve 
& P & Bt pte ; ie Bone Meal (Fertilizer Grades) So 
week. There were rumors of sales of  45/50% protein, unground, $1.35 per unit of pro- alll Te 
ein. er 
yellow grease at New York Thursday aa Seenen, remedl, BS & GD. oo... cccccsciccsscnual 55.00 3 
at bee down, but these could not be - SS eee 55.0 Corn 
confirmed. Meantime there were sales e ; Ho 
of three tanks of yellow grease at Fertilizer Materials nile = 
Chicago at 14c, f.o.b. River point, and EASTERN FERTILIZER MARKET High grade tankage, ground ——_ Es 
; ; 10@11% ammonia ................ $6.00 and Ie 
sales of other grease items at the list. New York, May 8, 1947 Bone tankage, unground, per ton..... 50.0 
Buyers have been watching the lard Hoof meal, per unit ammonia........ 7.00 


Trading continues on a@ restricted 


market closely for signs of a turning scale and the markets were lower the 


point in the downward trend, and ap- Dry Rendered Tankage 


: past week. Buyers are showing very Per unit Whit 
pear to have a little more confidence. —_jittie interest. Cracklings sold at $1.35 _ Protein fut 
TALLOWS: Closing quotations for  f,o.b, New York. ee eee 


tallow in carlots, f.o.b. producer’s plant 
on Thursday were: 

Edible, 16%c; fancy, 15c; choice, 
14%c; prinie or extra, 14%c; special, 
145%c; No. 1, 14%c n; No. 3, 14%c n; 
No. 2, 12%c n. 

GREASES: The market in greases 
followed the decline of tallows at the 
15¢ and lower level. Grease quotations 


Business in South American tankage 
and blood has not been active due to the 
high prices asked. 

The demand for bonemeal continues 
very good from both fertilizer and feed 
buyers. 


Gelatine and Glue Stocks 
P 


Calf trimmings (limed)................ $ 3.3 
Hide trimmings (green, salted)......... 1, 1. 
Sinews and pizzles (green, salted)..... 1. 1.5 


Per 
Cattle jaws, skulls and knuckles....... eo 
Pig skin scraps and trim, per Ib............ 





Animal Hair 





on Thursday were reported as follows: No. 1 oil continued to sell at 25%c. Winter coll’ dried, per non RS = 
. ° ; er co r 5 r 4 

Choice white, 15c; rendered choice Prime burning was quoted at 28%c. Winter processed, black, Ib = 

white, 14%; A-white, 14%c; B-white, Acidless tallow oil was quoted at 24%c. Winter processed, gray. ib..200020000 a 

14%c; yellow, 14c n; house, 13%c n;_ Prices are for drum lots. Summer, processed, gray, Ib............--.:ssall 





*Del'd. Midwest point. 


brown, 25 F.F.A., 12%c n. NEATSFOOT OIL—Production and 


GREASE OILS—The market carried 
a weak undertone in sympathy with 
other fats and oils but held steady 


volume of business in this oil continues 
very light with prices sympathetic with 
other oils but quotations largely nomi- 


Are you a western packer looking for 


a midwestern killing plant? Watch the 
Provisioner’s Classified page. 


through the early part of the week at 
prices unchanged from a week earlier. 


nal. Reliable quotations for the various 
grades are unavailable. 








; a 
a 
| PRziccevr oo. oa 























St | 
Mh bald Schaefer Compa ny a, E 
PROCESSORS OF ANIMAL FATS AND OILS * w = 

ASSOCIATE MEMBER: @ 
AMERICAN MEAT INSTITUTE - NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION \\ 

FOOT OF BREMEN AVENUE —e 

ST. LOUIS 7, MO. WESTERN UNION PHONE 

— 
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(ETS 


Unit 
Ammonia 
6. 25@6.50 
rials 


-...*$6.50 
4.0445 


Per ton 
3.00 and Ie 
50.00 
710 





Natch the 


MI 

















| VEGETABLE OILS 


Trading in vegetable oils was rather 
quiet through the week, with prices of 
most items largely unchanged. The In- 
ternational Emergency Food Council is 
reported to have announced a recom- 
mendation for an interim allocation of 
1947 Philippine copra supplies which 
gould promote the flow of copra pend- 
ing conclusion of current discussions in 
the Committee on Fats, Oils and Feeds. 
The recommendation would permit re- 
giving countries tentatively allocated 
12000 metric tons (oil equivalent) or 
less to lift the entire quota, while coun- 
tries with a larger allocation would be 
permitted to lift 55 per cent of their 
quotas. 





VEGETABLE OILS 


(rade cottonseed oil, carlots, f.o.b. mills 


TET ccccecccrccccccageestcccosccecocces Zax 

BEER cccccccvcscccesces ; . -2hax 

BEND cocccceccecevcoose . -25ax 
Soybean oil, in tanks, f.o.b 

mills, Midwest .......... .22e pd. 
Corn oil, in tanks, f.o.b. mills. 23¢ pd. 
Coconut oil, May-June....... soaane 
Peanut oil, f.o.b. Southern points . -25ax 
Cottonseed foots 

Midwest and West Coast. 64yn 

Bast ..ccccccvcccecesess -64gn 

OLEOMARGARINE 
Prices f.0.b. Chgo. 

White domestic, vegetable....... . 36 
CED DIG s cccctccccseccee : 36 
Water churned pastry............ .« 
Milk churned pastry.......... 33 


CORN OIL: At 23c paid and asked 
was le down from a week ago. 

SOYBEAN OIL: Thursday sales at 
22c, basis Decatur, were steady with a 
week earlier. 

COTTONSEED OIL: Thursday spot 
crude prices at 25c asked, across the 
Belt were unchanged from a _ week 
earlier. The week’s quotations on the 
N. Y. futures market were as follows: 


MONDAY, MAY 5, 1947 






Open High Low Close Pr. cel. 
May , - *26.50 26.50 
July 25.55 25.35 
Sept 20.85 
Oct a: ‘ *19.75 19.85 
Dec see 18.50 18.50 18.50 18.50 18.00 
Jan.. 1948. s : *17.00 17.00 
Mar.. 1948 *18.00 18.00 


Total sales, 1 contract 


TUESDAY, MAY 6, 1947 











May *26.50 26.50 
July ©2575 25.55 
Sept 20.85 
Oct ans ‘ 19.75 
Dee 19.00 19.00 19.00 18.50 
Jan., 1948. : ; 17.00 
Mar., 1948 re 18.00 

Total sales, 1 contract 

WEDNESDAY. MAY 7. 1947 

May . . 26.50 
July 26.00 26.00 26.00 25.75 
Sept 21.50 21.50 21.50 21.05 
Oct ‘ se 20.10 
Dec 2 18.25 
Jan., 1948. 17.50 
Mar... 1948 18.00 

Total sales, 2 contracts. 

THURSDAY, MAY 8, 1947 

May as . 26.50 
July 26.01 26.50 26.01 ai 26.00 
Sept ‘ : a 21.30 
Oct at 20.35 
Dex : a 18.35 
Jan., 148 *17.50 17.50 
Mar., 1948 *18.00 18.00 

Total sales, 2 contracts 

*Bid 


PEANUT OIL: Thursday’s asking 
price of 25c, Southeast, was steady 
with a week earlier. 

COCONUT OIL.—This item was re- ~ 
ported inactive and priced nominally at 
14c, or 4c down from a week earlier. 


N. Y. HIDE FUTURES 


MONDAY, MAY 5, 1947 


Open High Low Close 
GOP asikavess 20.00b 20.40 20.25 20.40 
Bapt. cccccecce 18.50b 18.50 18.50 18.35b 
i, exvecessn 17.90b 17.90 17.90 17.80b 
BEM. saccenes 17.30b 17.40 17.20 17.40 
Closing 10 lower to 25 higher; Sales 15 lots. 
TUESDAY, MAY 6, 1947 
June ........21.10b 20.75 20.32 60 
Sept. ........18.20b 18.50 18.30 18.75b 
Sk adecbund 17.55b 18.15 17.70 18.15 
BOR.. ccvccees 17.10b 17.42 17.32 17.65b 
Closing 20 to 40 higher; Sales 38 lots. 
WEDNESDAY, MAY 7, 1947 
June ........20.60b 21.50 20.65 21.15 
Bape. ccccscce 18.60b 19.15 18.65 19.15b 
a «xhunond 17.97b 18.40 17.80 18.35b 
BI ccvdsevs 17.50b 17.70 17.30 17.70 
Closing 5 to 55 higher; Sales 77 lots. 
THURSDAY, MAY 8, 1947 
eee. 21.12b 21.15 20.77 20.51b 
Sept. ........19.15b 19.05 18.60 18.60 
De sensvonn 18.20b 18.15 17.75 17.60b 
SEG. ccvccees 17.70b ° ; 17.10b 
Closing 55 to 75 lower; Sales 43 lots. 
FRIDAY, MAY 9, 1947 
June ........20.41b 20.70 20.60 20.70b 
Bept. c.ccesce 18.25b 18.55 18.45 18.65b 
 aewrrerer 17.40b 17.85 17.60 17.85 
TERR. cacoases 16.85b eee 17.20b 


Closing 10 to 25 higher; Sales 14 lots. 





Machinery iene 1834 








Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide in- 
stant accessibility. Stedman’s extreme sectional construc- 
tion saves cleaning time. Nine sizes—5 to 100 H.P.—capaci- 
ties 500 to 20.000 Ibs. per hr. Write for catalog No. 310. 


STEDMAN’S FounpryY & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 








The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 
The French Oil Mill 


Machinery Company 
Piqua Ohio 














Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
E.G. VOGT & SONS, INC. — PHILADELPHIA, PA. 


partridge 





THE H. H. MEYER PACKING CO. © CINCINNATI, O. 








HAM * BACON °* LARD * SAUSAGE 




















Slaughterers of 


Wilmington Provision Company 
CATTLE - HOGS - LAMBS - CALVES 





CANNING MACHINERY 





ca 





TOWER BRAND MEATS 
U. 8S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 
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FRUITS-~VEGETABLES-FISH-Er<c. 


A.K.ROBINS & CO. 


WRITE 


"GU a“ 


INC, BALTIMORE,MD. 


FOR CATALOGUE 








HIDES AND SKINS 





Packer hides active, with /2c premium 

paid for May take-off—Small packer 

and country hides very rangy—Packer 

calf and kips sell 2'2@3'2c higher. 
Chicago 

PACKER HIDES.—The packer hide 
market has been active throughout the 
week and appears to be in a strong 
position. Packers have cleared most of 
April hides, and have disposed of prac- 
tically all of their holdings of prior 
to April dating, and feel that the usual 
seasonal advance on May hides is in 
order. Reported sales during the week 
totalled about 75,000 hides, with about 
28,000 more at the close of last week, 
or a total of well over 100,000 since 
the last report. 

An advance of %c was paid on May 
mixed heavy and light native steers; 
April and prior extreme light native 
steers sold up %c; branded steers sold 
steady for April and prior take-off, 
with Mays moving up %c; an advance 
of %c was paid on heavy native cows 
for export; light cows sold %c higher 
for northern points. 

One packer sold 1,500 all-light native 
steers early in the week at 23c, with no 
recent comparable trading. Another 
packer sold 2,200 mixed light and heavy 
native steers at 22c for Aprils, steady 
basis, and 22%c for May take-off. 

At the close of last week, a packer 
sold 7,000, and the Association 800 
April extreme light native steers at 
25%c; at midweek, 2,000 dating Feb.- 
Mar.-Apr. moved at 26c, or %e up. 

At the end of last week, and the 
opening of this week, total’ of 3,900 
prior to April butt branded steers sold 
at 18%c, steady; late this week, one 


packer sold 5,000 and another 700 butt 
brands, at 19%c for Mays and 19c for 
Aprils. Late last week the Association 
sold 2,800 April mixed branded hides 
at 18%c for butt brands and Colorados 
together, and late this week moved 
1,400 more mixed April brands at 19c. 
A total of 9,700 prior to April Colo- 
rados sold at last week-end and early 
this week at 18c, steady; on later trad- 
ing, 800 Colorados moved at 19c for 
Mays and 18%c for Aprils. 

One packer moved about 2,000 heavy 
Texas steers late this week, Aprils 
moving steady at 19c, and Mays at 
19%c, or %e up. Light Texas steers 
are quoted 20c nom., in line with last 
representative sale, and extreme light 
Texas steers at 23c last paid. 

Late last week a total of 5,800 Apr. 
heavy native cows sold at 21%c for 
Chgo. and comparable take-off; early 
this week, 1,350 moved for export at 
22%ec, or %ec premium; later, total of 
3,800 mostly St. Pauls, April take-off, 
sold at 22c, usual premium for that 
point. 

Total of 4,300 St. Paul and St. Louis 
April light native cows sold early at 
25c, and 1,200 Ft. Worth Aprils, very 
light average, sold at 26%c; 6,500 April 
northerns were reported sold at 24%c, 
1,800 St. Paul Aprils at 25c; 3,300 more 
light cows sold at 25c for April north- 
erns and 25%c for Mays; Association 
sold 3,700 Chgo. Aprils at 25c, and 
packers sold 15,400 more Aprils at 25c; 
later, one packer sold about 15,000 
April and prior northerns at 25c, and 
is quoting Mays at 25%c, with May 
Kansas City’s at 26c, and Ft. Worth 
up to 27c. Branded cows last sold in a 
good way previous week at 21%e for 
Aprils and Mays quoted %c higher. 





MAKE YOUR 


DO ITS JOB! 


@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you're not sure, 
we'll gladly give you the 





DIAMOND CRYSTAL SALT 


answers based on your in- 
dividual 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. I'y-12. 


DIVISION GENERAL FOODS CORPORATION 
ST. CLAIR, MICHIGAN 





Packer bulls last sold at 18%e fo 
natives and 17%c for branded bulls, 
April and prior salting. 

Cattle slaughter under inspection for 
the week ended May 3 was estimatej 
by the U.S.D.A. at 309,000 head, »& 
65,000 above any other May week 
record, being eight per cent over the 
285,000 of previous week, and nearly 
double the 161,000 reported same week 
a year ago. Calf slaughter was estj. 
mated at 146,000 head, two per cent 
under the 149,000 of previous week 
but 43 per cent over the 102,000 of 
same week a year ago. 


OUTSIDE SMALL PACKER.—The 
market is still very rangy on outside 
small packer stock, with each sale o 
an individual basis, depending upon 
section, average weight, and date of 
take-off. Some 55 lb. and up stock of 
very good take-off moved at 17% 
selected, for natives, with brands a 
cent less; 
choice 42-lb. 
reported moving at~22c, 
various sales reported at 
prices. 

PACIFIC COAST.—Smaller killer 
were active in the Pacific Coast market 
at the end of last week, with 40,00 
to 50,000 hides reported moving, better 
productions going at 18%c for April 
cows and 16c for steers. 


CALF AND _  KIPSKINS.—Packer 
calfskins were active at the close of 
last week at stronger prices, with ad 
vance of 2%@3%c paid again this 
week. As previously reported, one 
packer sold St. Paul light calf last 
week at 65c, or 2%c advance, and 
booked heavies to tanning account 
Later, another packer sold May pr- 
duction at 62%c for northern lights 
and heavies, or steady with last month, 
and 59c or 1%c advance for Rive 
point lights and heavies. Another 
packer sold 20,000 May northern lights 


at the other extreme, some 
southwestern hides wer 
selected, with 
in-between 








requirements. 








| SAVE STEAM: POWER, LABOR! 
MaM HOG 


REDUCES COOK 
TIME . .. LOWE 
RENDERING COST 











power and labor . . 


Fats, bones, carcasses and viscera are reduced to small, uniform pleces that reedh 
yield their fat and moisture content. Greatly reduced cooking time saves sa 


the capacity of the melters. If you are intent! 





in lowering the cost of 
your finished product, 
Investigate the new 
M & M HOG. There's 
o size and type to meet 
vourneed. Write todayi 








MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 








LONDON, E. C. 1, ENGLAND 





Make up to 15% MORE PROFIT on HOG CASINGS! 
Sell Them at Higher Export Prices—to 
THE FOWLER CASING CO. LTD. 
8 Middle Street, West Smithfield 


(Cables: Effseaco, London) 
FOR 30 YEARS DEPENDABLE DISTRIBUTORS OF QUALITY AMERICAN HOG CASINGS 





SLAUGHTERERS 
OF QUALITY 








WILLIAM J. KAUFMAN 
BEEF e LAMB e VEAL 


Straight or mixed carlots; ship L. C. L. to wholesalers and retailers by 

smigeent truck, any amount, reasonable rates. 

KO’ lamb, veal, or beef on request. Custom denphtedag 

quest. Overnight delivery to New York, Boston, Philade 
U. S. 


PLANT & OFFice: Rochester, N. Y. 





phia. 
GOVERNMENT INSPECTION 


Address all mail to P. O. Box 1171 
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and heavies at 62%c. At mid-week, 8 
one packer sold a car May northern 
calf at 65c for St. Paul lights and 


heavies; also car River point May 


CLOSING MARKETS 





calf at 62%c for lights and heavies. 


Packer production of kips this month CHICAGO HIDE QUOTATIONS FRIDAY'S CLOSINGS 


i very small and market moved 

will be very si PACKER HIDES 
up 24%c on a little trading. One packer Weck enfea  Peavien 
sold last half May production of about May 8, '47 Week 
$ ips i S livy. nat. strs..22 @22% 22 @22 
2,000 kips at 40c for northern natives live, Tex. streid @19% 18%@19 
and 37%c for brands; 500 over-weights vy. butt 

7% ; " brnd'd strs...19 @19% 18%@19 
sold at 37%ec, with branded over- oro *strs184@19 18 @18 
weights at 35c. Another packer booked _ Ex-light Tex. 


s Cor. week, Provisions 
1946 ; : ; 
% @15% Following an increase of $1.15 in the 


@l4% average price of hogs during the week, 
@i4% leading pork items closed strong Fri- 
% on day when compared with a week earlier. 


: : Ne aden este @23 @23 @15 Green skinned hams were strong with 
May production of kips last week. Brnd’d cows...21%@22 21%@22 @l4% r 
Ai : . ivy. mat, cowsziites2  214@22 a@isi, 10/16s quoted at 49%2@50c; and green 
Two packers sold their May pro- Lt. nat. cows..25°@26% 24% @25% @i5%  pienics followed with 4/6s at 32%c. 
: = Nat. bulls .... @18s8\% @is8% @il2 FA 
duction of about 15,000 regular slunks Brnd'd bulls... @ii% @17% @ll Green bellies were steady to strong 
at steady price, $3.25; hairless slunks  Calfskins ..:.: 62%4@65 60 @65  23%@27 


% 220 with medium weights selling %*%@lc 


. Kips, oy oe 4 35%4 @37 
quoted $1.00@1.10 for 16-in. and up. Kips, bend'd ait 33 “a8 7 ai7% higher. Pork loins were le up with 
P Slunks, ar 3.25 3.25 a 0 A ° . 
SHEEPSKINS.—Current production  Sinnks. hris....1.00@1.10 “1.10@1.15 ass =©—-s« Weights under 12 bringing 51@52c. 

of packer shearlings is running mostly CITY AND OUTSIDE SMALL PACKERS . 

to No. 2’s and No. 3’s; No. 1’s are at. all-wts...17%@22 18 @21 @15 Cottonseed Oil 

scarce and salable in range of $2.00@ Net. Solla as is is Gis Sii% Closing futures prices for cottonseed 

2.15; a few small lots sold this week Brnd'd bulls...14 @15 | 14 @15 | @10% oi] Friday at New York were: May, 

. f $1 25@1 35 f N 2’s Calfskins .....! % @5i7I% 55 @57% 2044@23 

in range oO “ sao or : 0. 5 Kips, nat. ....30 @32 @30 @is 26.50b, 28.00ax; July, 26.55b, 27.00ax; 

and 90@1.00 for No. 3’s; one mixed Slunks, reg....  @3.00 @3.00 @1-10 Sent. 21.85b, 22.000x; Oct. 20.85b; Dec. 
2 d N 2? 1.25 d lunks, hris.... @l @l 

car was reported, No. 2’s at $1.25 an All packer hides and all calf and kipskins quoted 19.00b; Jan. 18.00b; Mar. 18.50b. No 

No. 3’s at $1.00. Small lot sales of Fall on trimmed, selected basis; small packer hides 


clips are reported in range of $3.00@ 
3.30. Pickled skins continue slow and COUNTRY HIDES 










quoted selected, trimmed; all slunks quoted flat. sales were made. 


. Hvy. strs......164%,@17% 16 @17 @i5 
quoted $13.00@15.00 per .doz. straight Hvy. cows. ...-16%@17% 16 @li @i5 
run of packer production. Two interior nae -- seseee 16% @17% a8 ei @15 CHICAGO PROV. SHIPMENTS 
Iowa packers sold wool pelts this week; jutis ..........12 "@13” 12 @i13 @il% - : : 
no details have been released but sales alfskins .....38 @40 38 @i0 16 @IS Provision shipments from Chicago 
My z Kipskins ..... a2 23 @27 @i6 . 
are credited in a range of $4.00@4.15 Horsehides 11.7 25@8.25 7250525 6.50800 19° the week = May 3, 1947: 
ne -% ae atte gy "$2.40 aaa LA a hides and skins quoted on flat trim Mars i yet = 
; Ss as movin at A m nn Cured meats, 
a aut. and me abe = 1180 quEnrexies ppPounds ......-15,124,000 14,291,000 16,788,000 
*y . ‘resh meats, 
= . . * Pkr. shearlgs..2.00@2.15 2.00@2.15 2.00@2.15 POURED cc ccccsc 43,596,000 37,144,000 25,072,000 
2.25 per cwt. liveweight basis. Dry pelts .....26%@27 26%@27 24 @24% Lard, pounds .... 6.934.000 3.287.000 6,040,000 














STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 


inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave., 4 














ANGELINE BRAND 


The best in natural spice seasonings 


KOSHER STYLE SALAMI * BOLOGNA 
MINCED HAM ¢ BRAUNSCHWEIGER 
COTTO ¢ POLISH SAUSAGE 
WIENER © DELICATESSEN 


H. SCHLESINGER 


631-33 Towne Ave. Los Angeles, 21, Calif. 














SHIPPERS 
OF . SOOO 
MIXED CARS THE HAM WITH A 
REPUTATION FOR 































OF 
PORK. BEEF SATISFACTION A. |. moURROGK 
, AND PROFIT! Buflalo, N.Y. 
= AND 


Eastern Representatives 


H. D. AMISS ROY WALDECK 
600 F St. N. W. 443 Broad 
Washington, D. C. Newark, N. J, 

















provisions | KREY PACKING COMPANY Jesus “am 


co. 
ESTABLISHED 1882 Room 1612 122 N. Delaware 








ST. LOUIS 7, MISSOURI 


New York, N.Y. Philadelphia, Pa. 
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Production of Meat Animals in 1946 
Dropped But Farm Income Increased 


ARM production of meat animals 

in 1946 fell below the 40,000,000,000 
lb. mark for the first time in four 
years, the USDA’s Bureau of Agricul- 
tural Economics reported this week. 

At 39,600,000,000 lbs., production of 
meat animals was 750,000,000 Ibs. under 
1945 and 6,700,000,000 below the record 
high of 1943. Production of cattle and 
calves in 1946 was the fourth largest 
on record and of hogs the fifth largest, 
while production of sheep and lambs 
was well below average. However, 1946 
total preduction was still 13 per cent 
above the 1935-44 average. 

Gross farm income for meat animals 
in 1946 at $7,606,000,000 was the high- 
est in history. This was $1,335,000,000 
above the previous peak of 1943, and 
is accounted for by the record high 
average price. Gross farm income from 
meat animals was up 113 per cent in 
1946 when compared with the 1935-44 
average. At an average price of $14.60 
per cwt. of all live animals, farmers re- 
ceived an average of $2.80 per cwt. 
above the figure for 1945. 


Production of cattle and calves in 
1946 is estimated at 18,700,000,000 Ibs., 
a decrease of 644,000,000 lbs. from the 
peak production in 1945. The 1946 vol- 
ume, still one of the highest on record, 
exceeds the ten-year average by 18 per 
cent. Total live weight of cattle and 
calves sold amounted to about 25,000,- 
000,000 Ibs., 6 per cent below last year. 
Average prices of cattle at $14.50 per 
ewt. and of calves at $15.30 were the 
highest ever received by producers. 


Production of hogs was about as 
large as last year. The estimated 1946 
volume of 19,100,000,000 lbs. was 6,400,- 
000,000 lbs. below the record volume in 
1943. The average price of $17.50 per 


ewt. exceeded even the 1919 price of 
$16.40, a record that stood for 27 years. 
Estimated production of about 1,800,- 
000,000 lbs. from sheep and lambs in 
1946 was down 7 per cent from 1945. 
It was the smallest production since 
1928 and 13 per cent below the ten-year 
average. The average price received by 
producers was $15.60 per cwt. for 
lambs, the highest on record. Sheep scld 
for $7.49 per ecwt., the highest since 
1928. Marketings of sheep and lambs in 
pounds were 8 per cent below 1945. 


LIVESTOCK WEIGHTS 
AND COSTS 


Federally inspected packers paid out 
nearly $500,000,000 for livestock pur- 
chases in the month of March, accord- 
ing to data compiled by the U. S. De- 
partment of Agriculture. This total was 
169 per cent more than livestock ex- 
penditures for the comparable month in 
1946 and 156 per cent more than the 
five-year March average. The figure is 
representative of today’s greatly in- 
creased costs of doing business, al- 
though it also involves a 9 per cent in- 
crease in the total live weight of ani- 
mals purchased, when compared with 
last year. 

The following table shows total 
packer expenditures for livestock dur- 
ing March, compared with March, 1946: 


Mar., 1947 Mar., 1946 

NN is cendackdcascned $215,811,000 $124,125.000 
eee 21,066,000 9,064,000 
TEED acconcesssncececes Sane 132,857,000 
Sheep and lambs....... 27,229,000 28,126,000 
Totals ...............-$497,814,000  $294,172,000 


The average cost of livestock in 
March was up sharply from a year 
earlier. The biggest average gain was 


registered by hogs, which increased 184 
per cent over March, 1946 and 191 per 
cent over the five-year March average, 


Pet. Pet. 
Mar., Mar., Mar., of 5-yr, 
1947 1946 1946 Mar. ay 
Guete wi cccsct $18.55 $13.85 134 145 
Steers 21.57 15.52 139 an 
errr 19.79 13.36 148 11 
Sst 14.70 184 191 
Sheep & lambs. 21.70 14.26 152 1M 


Total live weight of cattle and calves 
purchased in March ran 130 per cent 
and 157 per cent, respectively, over a 
year earlier at 1,163,402,000 and 106. 
447,000 lbs., while the total live weight 
of hogs and sheep declined. Hogs at 
862,711,000 lbs. was 95 per cent, and 
sheep and lambs at 125,479,000 lbs. was 
only 64 per cent of the totals for March, 
1946. However, the average live weight 
of all cattle, and of steers, declined, re 
flecting the increased volume of short 
feeding and earlier marketings of these 
animals. In contrast, the average live 
weights of calves, hogs and sheep in- 
creased. Here is a table showing com- 
parisons: 


Mar., Mar., 

Average live weight (Ibs.) 1947 1946 
ee . 947.6 991.7 
EL. Sc Weve secon eesvctesbeseh 940.1 995.4 
PD ¢nasvehinodat s0eneneee Gan 165.3 140.1 
Hogs ..... er wi aes ae eee 248.6 
Gee See PAGANS. . occ ccccccsccs 101.4 97 


Marketing of hogs at heavier weights 
is reflected in the increased average 
dressing yield of lard per animal. 
Dressing yields of all classes of ani- 
mals, on a percentage basis, are shown 


in the following table: 
Mar., 


1947 1946 

OCattle ...... nes coccescceeee M47 
Pee ‘ Perret. 57.3 
7. es kt bine oe ee 76.0 75.5 
Sheep and lambs ................46.1 45.5 
CA Oe Oe Cesetuneescendsnl 14.4 11.8 
Lard per animal..... oe ake 29.4 

‘Subtract 7.0 to obtain reported packer styl 


average 


APRIL BUFFALO LIVESTOCK 


Cattle Calves Hogs Shep 
Receipts ........ 19,874 10,801 6,086 BR 
Shipments ....... 11,380 5,886 3,390 140 
Local slaughter... 8,640 4,937 2,857 698 











Detroit, Mich. 


THE VITAL LINK 


BETWEEN YOU AND 
ECONOMICAL BUYING 


SUP KENNETT-MURRAY 
Livestock Buying Sewice 














Order Buyer of Live Stock 
L. i. MeMURRAY 


INDIANAPOLIS, INDIANA 











a; 








Dayton Ohio 
Omaha , Neb. 





Gincinnati,Ohio Indianapolis, bd. 

La Fayette,Ind.  Louisville,Ky. Nashville, Texn. 

Sioux City, lowa Montgomery, Ala. 
— 








West Fargo, N.D. 


LIVESTOCK ORDER BUYING CO 


° South St. Paul, Minn. 





Billings, Mont 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
May 7, 1947, reported by the Production & Marketing Ad- 
ministration: 


0GS (quotations based 
= hard hogs:) Nat. Stk. Yds. 
BARROWS AND GILTS 

Good and Choice: 


Chicago Kans. City Omaha St. Paul 





120-140 Ibs... ...$20.50-22.75 $21.00-23.50 Re es datas ts 
140-160 Ibs...... 5O-* 5 .00-24.25 24.50 only 
160-180 Ibs...... 24.50 only 
180-200 Ibs... . 24.50 only 
200-220 Ibs.. 24.50 only 
220-240 Ibs 24. 


50 only 


a 23.00-2 






2940-270 








270-300 Ibs... 22.00 00 
300-330 Ibs 21.7 00 
330-360 Ibs 21.50-21.75 
Medium 
160-220 Ibs 20,00-23.50 20.00-24.00 23.00-24.00 21.00-24.00 21.00-21.20 
soWS: 
Good and Choice 
270-300 Ibs... . 19.25-19.50 19.25-19.50 20.00-21.00 18.50 only 
300-330 Ibs...... 19.00-19.25 19.00-16 20.00-21.00 18.50 only 
930-360 Ibs...... 19.00-19.25 19.00-1¢ 20.00-21.00 18.50 only 
360-400 Ibs...... 18.75-19.00 = 19.00-19.25 20.00-21.00 18.50 only 
Good: 
400-450 Ibs...... 19.50-20.00 18.50-18.75 18.75-19.00 19.50-20.00 18.25 only 
450-550 Ibs.. 18.50-19.50 18.25-18.50 19.75-19.00 19.00-20.00 18.00 only 
Medium: 
250-550 Ibs... . 17.50-19.50  16.00-18.00  18.25-19.00  18.50-20.00  17.50-17.75 
PIGS (Slaughter) 
Medium and Good 
90-120 Ibs. 16.75-20.75 18.00-22.00 


SLAUGHTER CATTLE, VEALERS AND 
STEERS, Choice: 
700- 900 Ibs..... 
900-1100 Ibs..... 
1100-1300 Ibs..... 


CALVES: 


24.00-25.50 
25.00 
25.00-26. 


25 
.00 
-25-26.25 








23.50-25. 











24.75-26.50 
25.00-26.50 





50 


25.25-27. 























1300-1500 Ibs..... 25.50-27.00 24.50-26.25 25.25-27.00 
STEERS, Good: 
Mar 700- 900 Ibs..... 22.00-24.50 21.00-24.25 21.00-23.75 
1946 900-1100 Ibs..... ( : 21.50-24.25 
1100-1300 Ibs... .. .75-24.5 
991.7 1300-1500 Ibs..... 22.00-24.50- 
905.4 . 
140.1 STEERS, Medium: 
248.6 700-1100 Ibs... .. 18.00-22 17.50-22.25 17.50-21.75 
99.7 1100-1300 Ibs..... 18.75 19.00-22.50 19.00-22.00 
weights STEERS, Common: 
average 700-1100 Ibs... 15.50-18.00 15.00-18.75 14.50-17.50 14.00-18.00 
animal. HEIFERS, Choice: 
. 600- 800 Ibs. . 23.50-25.00 23.00-24.25 22.75-24.00 
of ani- 800-1000) Ibs 24.00-26.00 23.50-25.00 23.00-24.25 
re shown HEIFERS, Good: 
600- 800 Ibs..... 21.00-23.50 21.00-23.2 20.00-23.00 
Mar., 800-1000 Ibs. . 22.00-24.00 21.50-23.; 20.50-23.00 
146 a . 
54.7 HEIFERS, Medium: 
573 500- 900 Ibs. 17.00-22.00 17.50-21.50 16.00-21.00 16.50-20.50 16.75-20.75 
as HEIFERS, Common: 
13 500- 900 Ibs... 14.00-17.00 14.00-17.50 13.75-16.00 13.75-16.50 14.50-16.75 
29.4 COWS (All Weights) : 
neker style Good ... - 17.50-19.50 17.50-19.50 17.00-19.50 16.75-18.50 15.75-17.50 
Medium os . 15.00-17.50 15.00-17.50 14.75-17.00 14.50-16.75 14.50-15.75 
Cut. & com.. . 12.50-15.00 12.00-15.00 12.50-14.75 12.00-14.50 11.50-14.50 
Canner 10.50-12.50 9.50-12.00 10.75-12.50 10.75-12.00  10.50-11.50 
BULLS (Yilgs. Exel.), All Weights: 
&rock Beef, good .. 17.50 16.75-17.25 16.75-17.50 16.50-17.00 
Sausage, good .. 17.00-17.50 16.50-17.50 16.50-17.00 
gs Shep Sausage, medium. 15.25-16.25 16.25-17.00 15.00-16.50 15.00-16.50 
. Sausage, cut. & 
oe com. Levee 12.50-15.25 18.75-16.25 12.50-15.00 13.50-15.00 
57 6S VEALERS 
Good & choice... 21.00-26.50 24.00-26.00 21.00-24.00 17.00-20.00 22.00-28.00 
Com. & med..... 12.50-21.00 14.00-24.00 11.50-21.00 11.00-17.Q0 14.00-22.00 
—__——— Cull (75 Ibs. up). 8.50-12.50 11.00-14.00  8.00-11.50 9.00-11.00 9.00-14.00 


CALVES (500 Ibs. Down): 


Good & choice... 18.50-22 00 18.50-23.00 19.00-24.00 17.00-19.50 17.00-19.00 
Com. & med 12.00-18.50 12.00-18.50 12.00-19.00 11.00-17.00 13.00-17.00 
ga 9.00-12.00 10.00-12.00 9.00-12.00 = 9.00-11.00  10.00-13.00 


SLAUGHTER LAMBS AND SHEEP:: 
LAMBS (Wooled) 


Good & choice*.. 
Medium & good*. 


0-23.50 
19.00-22.00 


99 


22.50-23.50 22.25 


19.00-22.00 


-23.25 


a 21 22.50-23.60 
20.00-22.00 17 50-% 
15 


18.50 








Common ........ 16.00-18.50 16.25-18.50 17.00-19.75 ).00- 16.50-18. 
LAMBS (Shorn): 

Good & choice*.. 20.50-21.75 21.25-22.10 .......... 20.75-21.75 21.00-22.00 
Medium & good*. 18.00-20.25 18.50-21.00 .........- sececcecee 17.25-20.75 





EWES? 
Good & choice*.. 8 
7 


9.75 
Common & med. 


8.50 


10.25-11. 
8.25-10.00 


00 10.00-11.00 9.75-10.50 8.75-10.00 


8.50- 9.75 8.00- 9.75 7.00- 8.50 


Quotations on wooled stock based on animals of current seasonal market 
Weights and wool growth.. Those on shorn stock on animals with No. 1 and 
No. 2 pelts, 
Meguetations on slaughter lambs and yearlings of Good and Choice and of 
edium and Good grades, and on ewes of Good and Choice grades, as combined, 
et lots averaging within the top half of the Good and the top half of 

¢ Medium grades, respectively. 
*Quotations on wooled basis. 


-T5- 
-25- 
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H. L. SPARKS AND COMPANY 











If it's hogs you want we can furnish a single deck 
or a train load. We sell stock pigs. 
PURCHASING AGENTS FOR ALL CLASSES OF LIVESTOCK 


NATIONAL STOCK YARDS, fll. PHONE "1S" S20" 


L. BD. 518 
BUSHNELL, ILL., AND OTHER POINTS 

















For Sewice aud Depeadability 
E. N. GRUESKIN Co. 


CATTLE ORDER BUYERS 
SIOUX CITY, IOWA e TELEPHONE: 
ON THE SIOUX CITY MARKET 


8-4433 
SINCE 











OUR 66TH YEAR 
Bearn. Levie Co., Inc. 
HE 


CASING HOUSE 


NEW YORK CHICAGO LONDON 
BUENOS AIRES AUSTRALIA WELLINGTON 








ELIN'S 


ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” HAMS + BACON + LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 

















CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 20—Fred L. Sternheim, 3320 Warrington Rd. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 





THEE. KAHN’SSONSCO. 























RATH MEATS 


Finer Flavor trom the Land O'Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 14 centers 
for the week ended May 3, 1947. 


CATTLE 
Week Cor. 
ended Prev. week, 
May y3 week 1946 
Chicagot ..... 8,277 


Kansas c ityf.. 
ey 


E. 8S Lowtad > 
St. feed »pht.. 
Sioux Cityt... 


Wichita*t .... 
Philadelphiat. . 
New York & 
Jersey City?. 
Okla. City*T... 
Cincinnatit . 
__...., CS 
St. Paulf.... 
Milwaukeet 





Total 








. .166,400 


10,474 
4,815 
6,434 
8,811 

18, 698 





HOGS 


Chicagot . 
Kansas Cityt.. 
Omahat ..... 








25,079 








E. St. Louisf.. 30.7 7 38 
St. Josephf.. 24,680 
Sioux Cityt.... 14,402 
Wichitat ..... 3,401 
Philadelphiat. . 11,510 
New York & 

Jersey City?. 41,170 38,087 
Okla. Cityt.... 10,670 ¢ 
Cincinnatif ... 16,886 
Denvert ...... 7,207 
St. Paulf...... 20,443 
Milwaukeet 4,620 


Total 


eesses 266,249 ° 





SHEEP 


Chicagot 
Kansas Cityt.. 
Omahat 
E. St. Louist. 
St. Joseph. . 
Sioux Cityt... - 
Wichitat 
Philadelphiat. . 
New York & 
Jersey City?. 
Okla. Cityt.... 
Cincinnatif ... 
Denvert 
St. Pawkf...... 
Milwaukee ... 


Total 

*Cattle 

+Federally 
eluding directs. 





sete’ 171,495 174,770 
and calves. 
inspected 


14,501 


slaughter in- 


tStockyards sales for local slaugh 


ter 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, May 6, 1947: 


CATTLE 
Steers, gd. .... 





Steers, med 

Bulls, sausage g 
Cows, com. & med.... 13.504 16.00 
Cows, cut. & can...... 11.00@13.50 


CALVES: 
Vealers, gd. 
Ph veewe 
Cull to com... 

HoGs 
Gd. & ch 


LAMBS 
Gd. & ch 


Receipts of 


to ch. 





$24.50 


salable live- 


stock at Jersey City and 41st 


st., New 


York Market for 


week ended May 3, 1947: 


Cattle 


Salable .... 583 
Total (inel. 
directs) ..6,162 
Previous week: 
Salable .. 546 
Total (inel. 
directs) .! 


Calves Hogs* Sheep 
987 434 


226 


8,159 17,828 32,023 


1,101 510 116 


5.9623 10.183 18.534 32.716 


*Including hogs at 31st street 





CORN BELT DIRECT 
TRADING 


(Reported by Office of Production g 
Marketing Administration. ) 


Des Moines, Ia., May 8~ 
At the 10 concentration yar& 
and 11 packing plants 
Iowa and Minnesota, barroyy 
and gilts were steady to 2 
higher; sows unevenly 2% 
higher to 25c lower, for th 
first four days of the wee 
The Thursday market was 
25c to 75¢c lower than Wed 
nesday. 

Hogs, good to choice 
160-180 Ib. 
180-240 Ib. 


240-330 Ib 
300-360 Ib. 





Sows 


270-330 Ib. 
400-550 Ib. 


318.00@19.% 
17. 0@18.G 


Receipts of hogs at Com 
Belt markets for the weg 
ended May 8 were as follows: 


This Same day 
week last wk, 

OO Dssacvecsnd sco 

= errr 14,800 

 ¢ a ers: 21,800 

2 aaa 44,800 

2 area 19,800 

BE Dicccccsdounaw 38,600 


RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar. 
ended 
to be 


kets for the week 
May 3, were reported 
as follows: 


AT 20 MARKETS, 
EEK 


WEE 

ENDED Cattle Hogs 

May 3 305,000 374,000 

‘ i 361,000 
448,000 
306,000 





679,000 
AT 11 MARKETS, 
WEEK ENDED: 





AT 7 MARKETS, 
WEEK 


ENDED: 


Cattle 





213,000 





"7 "154,000 293 
194,000 202,000 220 
154,000 492,000 174m 


CANADIAN KILL 


Inspected slaughter in Car 
ada for the week ended Apri 
26, compared with the sam 
week a year ago, is reported 
by the Dominion Department 
of Agriculture as follows: 


CATTLE 

Week Ended Same Wet 

Apr. 26 Last Yer 
Western Canada. .12,776 7,823 
Eastern Canada. .11,656 3,768 
Detad .occccvcceee 11,501 
Western Canada 53,107 
Eastern Canada 48,869 





Total 101,086 101,976 
SHEEP 

Western Canada.. 5,090 4,6 

Eastern Canada... 2,543 3,20 

Total 7,633 7.956 











Pul 
at pr 
ing 


porte 
SION 


Armo 
Cuda! 
swift 
Wilse 
Camp 
Other 


Tol 


Arme 
swift 
Hunt 
Heil 


Arm 
Cuda 
Swift 
Wils 
Inde] 


Other 


Cuda 
Armée 
Swif' 
Othe: 
Shipy 


To 


Swif! 
Arm 
Othe 


Arme 
Barti 
Cuda 
Rifki 
Supe! 
Swift 
Othe 


Tot 


Gall 

Ideal 
Kahn 
Lore} 
Meye 
Sebla 
Schre 
Natic 
Other 


Tor 
No’ 


hogs 


Cuda! 
(ugg 
hei 
Dann 
Ost 
Dold 
Sunfle 
Excel] 
Other 


Tot 
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ECT 


oduction § 
ition.) 


May 8~ 
on yard 
lants jp 
barrow 
y to Qe 
only Be 
, for the 
he week 
‘ket was 
an Wed 





18.00@19.0 
17.50@18.% 


at Com 
the week 
; follows: 


ted to be 
cs Sheep 
000 245,000 
000 256,00 
000 249,00 
000 357,00 
000 291.08 
Hogs 
. 22,00 
aaa 276.00 
oven 358,000 
cowed 244,00 
ae 
Zs Sheep 
000 153,08 
000 178, 
000 1m 
000 2 
000 1740 


KILL 

er in Can- 
ided April 
the same 
$s re 
epartment 
ollows: 


| Same Wee 
Last Yeat 
783 
3,768 


‘11,501 
53,107 
48,968 
101,976 


4, 636 
3,200 
7.808 








PACKERS’ 
PURCHASES 


bases of livestock by packers 
mincipal centers for the week end- 
ts Pisaturday, May 3, 1947, as re- 
a NATIONAL 'PROVI- 


ted to THE 
SIONER: 
CHICAGO 
Armour. 1.741 hogs: Swift, 





2,279 hogs; Agar, 5, 


: Wilson, 
hogs; Wilso 2,556 hogs; Others, 


hogs; Shippers, 
17.128 hogs. : 

tal: 25,816 cattle; 3,279 calves; 
2 hogs; 15,931 sheep 


KANSAS CITY 











Cattle Calves Hogs Sheep 
r . 4,456 760 2,088 5,427 
dudahy ... 2,978 435° 1,597 
Swift ... 20-742, 114 
Wilson ¢ 570 1,657 
ll 44s 0 “a0 ac: 
— ... 4,847 238 2,538 6,726 
Totals ..19,571 2.748 9.9% 30,316 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
.». 1,752 1,234 11,882 581 
a . B.2z90) 3,166 15,907 860 
Hunter 1,268 .. 2,989 
Heil 1,442 
Krey 2 
Laclede .. 1, 
Sieloff ... aoe 1, 
Others .... 4,348 344 4,46 <n 
Shippers . 4.774 2,627 9,751 100 
Totals 15,432 6.391 51,328 1,786 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour 3.800 6,810 
Cudahy 3, 7,218 
Swift =, 9,017 
Wilson 1, ie 
Independent. . 1,72 3 
Others ...... 9,006 


Cattle and calves: Eagle, 42; Great- 
er Omaha, 152: Hoffman, 129; Roths- 
child, 462; Roth, 183; Live Stock, 
708; Kingan, 1,459; Merchants, 67. 






Totals: 30,448 cattle and calves; 

22.201 hogs, and 23,045 sheep. 

SIOUX CITY 

Cattle Calves Hogs Sheep 
Cudahy ... 4,910 55 66,342 3,689 
Armour ... 6,034 40 8,128 2,862 
Swift ..... 4,872 67 3,690 1,943 
Others .... 434 é ° es 
Shippers ..18,635 21 9,531 1,452 


.34,885 186 27,691 9,946 





Totals . 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 2,908 409 9,832 12,705 
Armour ... 3,160 474 5,043 : g 
(thers .... 3,146 204 1,319 
Totals .. 9,214 1,177 16,194 18,274 


Not including 1,161 cattle and 5,015 
hogs bought direct 








8ST. PAUL 
Cattle Calves Hogs Sheep 

Armour ... 6,234 3,355 6,873 233 
Bartusch... 842 ass oss 
Cudahy ... 1,839 2,545 488 
Rifkin .... 846 65 eee 
Superior .. 2,393 ben aioe 
Swift ..... 6,566 5,111 13,670 
Others .... 1,884 1,927 4,334 

Totals ..20,604 13,003 24,877 

CINCINNATI 
Cattle Calves Hogs Sheep 

Gall’s . 124 
Ideal ..... te a 
Kahn's ... 
Lorey 
Meyer .... 
Sehlachter. 180 157 
Schroth ... 146 
National .. 339 sd TT ee 
Others .... 1.886 1.349 4,496 42 

Totals .. 2,551 1,510° 16,597 5 166 


Not ineluding 3,445 cattle and 3,693 
hogs bought direct 





WICHITA 
Cattle Calves Hogs Sheep 

Cudahy ... 772 OT 2.776 5,431 
Guggen- 

heim ., 343 
Dann- 

Ostertag. 56 
Dold 6 113 
Sunflow er... 32 

“Xcel 836 eo one 
Others 2.018 569 95 
Totals 4,170 07 4.001 5.526 





FORT WORTH 

















Cattle Calves Hogs Sheep 
Armour... 844 1,486 737 18,432 
TEES cee 1,191 810 2,433 15,605 
Blue 

Bonnet 29 277 
eee 31 582 
Rosenthal. . 25 eee 

Totals .. 3,780 2,381 3,979 34,037 

OKLAHOMA CITY 

Cattle Calves Hogs Sheep 
Armour ... 1,956 292 2,112 662 
Wilson . 1,604 576 1,895 486 
Others .... 441 10 460 

Totals .. 4,001 878 4,467 1,148 

Not including 1,024 cattle, 6,203 
hogs, and 4,647 sheep bought direct. 

DENVER 

Cattle Calves Hogs Sheep 
Armour ... 1,926 225 3,162 4,917 
Swift ..... 1,438 254 3,358 4,058 
Cudahy ... 1,367 96 2,198 3,318 
Others .... 3,021 325 1,763 593 

Totals .. 7,752 900 10,481 12,886 


TOTAL PACKER PURCHASES 


Week Cor. 
ended Prev. week, 
May 3 week 1946 

Cattie 2.00% 178,224 180,298 

Hogs .......210,744 217,692 

Sheep ......156,289 152,696 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 


Union Stockyards for current and 
comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sheep 












May 1 1,014 17,254 +22 
May 2 380 = 7,891 2, 
May 3... 39 1,249 3, 605 
May 5... 1,376 5,925 4,484 
May 6... 1,134 11,973 2,196 
May 7 688 7,075 : 
May 8... 5 800 11,000 2,500 
*Wk. 

so far.40,435 3,998 35.9723 15,102 
Wk. ago.46,888 4,467 47,800 20.395 
1946 . 30,932 2,619 48,878 12,449 
1945 we 90 3,221 44,415 37,372 

*Including 801 cattle, 765 calves, 


10,389 hogs and 5,317 sheep direct to 
packers. 


SHIPMENTS 
Cattle Calves Hogs Sheep 
3,151 136 774 2,495 
1,062 67 19 2,609 
462 48 a 2,836 
} --. 5,130 2 772 1,892 
y 6... 4,144 61 776 478 
7... 5.071 39 125 3,115 
8... 2,500 100 800 1,000 
so far.16,854 202 2.473 6,485 
Wk. ago.19,158 437 1,961 7,901 
1946 ... .20,533 685 5,805 6,012 
1945 ....16,556 1,111 4,142 11,098 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 
Thursday, May 8, 1947: 





Week ended Prev. 

May 8 week 
Packers’ purch. .. . .27,949 29,618 
Shippers’ purch..... 3,268 2,896 
Total ...........81,217. 82,514 

MAY RECEIPTS 

1947 1946 

CR Scr cnwnwe Suen 49,220 40,257 
Calves - 431 3,368 
BD anvdcencuens 367 84,419 
Sheep 413 16,998 

MAY SHIPMENTS 

1947 1946 

D wtiirinsrek ae ae 528 26,657 
I iedseoe 3,842 10,295 
Sheep .. 6,726 








PACIFIC COAST LIVESTOCK 


Receipts for five days end- 
ed May 2: 


Cattle Calves Hogs Sheep 





Los Angeles. ..9,000 1,450 1,! 75 
San Francisco 600 9) 1.850 1,700 
Portland 2.020 365 1,685 1,370 
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SOMETHING ABOUT THAT TRAIN 
MAKES ME THINK OF HORMEL'S 
COMPLETE LINE OF SAUSAGE 
AND SMOKED MEATS 


Loft R> 
Si. 


SPLOT Ce 
ek 
A eis 
us 











Superior Packing Co. 


Price Quality Service 


Chicago St. Paul 








DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 








HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL » PORK * LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


William G. Joyce 
peeees A. L. Thomas 


F. C. Rogers Co. Washington, D. C. 


Philadelphia, Pa. 








4 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing 


la 
ar 


Service.) 
WESTERN DRESSED MEATS 


New York Phila. Boston 








STEERS, carcass Week ending May 3, 1947.. 2,642 2,728 
i Week previous ..... .eshaee 2,880 2,347 
rl Same week year ago......... ee —— 
L COWS, carcass Week ending May 3, 1947 1,384 1,393 
| Week previous .............. 1,204 1,398 
Same week year ago......... eos ee 
BULLS, carcass Week ending May 3, 1947. 44 24 
Ce eee 13 
Same week year ago..... TT 
VEAL, carcass Week ending May 3, 1947 866 
8 eer 1,029 
Same week year ago... eee BA 
LAMB, carcass Week ending May 3, 1947 38,305 7,198 12,537 
Week previous ............ 41,935 6,140 10,48 
4 Same week year ago......... 34,393 ab id 
MUTTON, carcass Week ending May 3, 1947 3,112 691 91 
Week previous ... aide dea 3,344 2,499 423 
Same week year ago......... 928 wee ere 
PORK CUTS, Ibs. Week ending May 3, 1947....3,130,222 1,040,515 958,382 
4 WOE BEOTIOES ob cicccccccces 1,831,056 934,177 875,440 
Same week year ago......... 1,194,172 F a 
‘ BEEF CUTS, Ibs Week ending May 3, 1947 265,181 
Ruane seiveceee 201,843 
Same week year ago......... 15,159 
LOCAL SLAUGHTERS 
CATTLE, head Week ending May 3, 1947.... 10,735 3,407 
Week previous er er 10,474 3,438 
Same week year ago......... 13,098 pare 
CALVES, head Week ending May 3, 1947.... 12,167 3,058 
Week GUCVEOES sac ccccccseves 11,258 2,453 
Same week year ago......... 8,115 or 
’ HOGS, head Week ending May 3, 1947.... 41,170 12,235 
Week previous ........ccceee 38,087 11,510 
Same week year ago......... 48,701 
SHEEP, head Week ending May 3, 1947.... 48,871 2 
RS ae 47.616 2,693 
Same week year ago......... 39,723 


7,494 veal, 51 
Previous week: 7,453 


and 228 
10 hogs 


hogs 
veal, 
Same week 1946: 6,730 veal, 14 hogs and 194 lambs. 


Country dressed product at New York totaled 
mbs in addition to that shown above. 
1d 218 lambs. 








WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 centers for the weg 
ended May 3, as reported by the USDA’s Production ¢ 
Marketing Administration, shows a decline for calves, but ap 
increase for cattle, hogs and sheep. 


Cattle Calves Hogs 
NORTH ATLANTIC and Laat 
New York, Newark, Jersey City. 10,735 2,167 41,170 48,87) 
Baltimore, Philadelphia ........ 5,684 2,114 21,310 16h 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis... 15,033 6,985 65,171 3,701 
Chicago, Elburn ...... ‘ 29,618 11,481 69,945 211g 
St. Paul-Wis. Group’ . 80,457 33,804 71,974 
St. Leuls Area*.......... 15,634 8,649 74,973 1m 
Sioux City . ° 11,981 301 23,704 74y 
Omaha ...... VeReeeeeeeses 060 ae 1,082 40,802 28, 
GED i ccsccs owe . 21,089 4,444 41,570 28. 
lowa and So. Minn.*..... 20,173 4,713 151,156 33.36 
SOUTHEAST* enta hens 4,102 2,366 12,941 a 
SOUTH CENTRAL WEST®. . 24,049 5,610 53,143 ie 
ROCKY MOUNTAIN® 9,379 768 12,421 IL 
PACIFIC? ... 19,013 5,360 28,356 336m 
Grand total eesceeseveece oes 243,721 99,844 708,636 2876 
Total week earlier............ eee 103,691 656,723 279,74 
Total same week 1946............. 110,923 64,857 778,667 327.0 


‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwauke 
Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, & 
and St. Louis, Mo. *Inciudes Cedar Rapids, Des Moines, Fort Dodge, Mase 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert La 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahass: 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, @ 
‘Includes 8, St. Joseph. Mo.. Wichita. Kans., Oklahoma City, Okla., Ft. Worm 
Texas. ‘*Ingludes Denver, Colo., Ogden and Salt Lake City, Utah. "Inclede 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif, 

Note: Packing plants included in above tabulations slaughtered apprey. 
mately the following percentages of total slaughter under federal meat } 
tion during March, 1947:—«cattle 78.1, calves 69.6, hogs 75.9, sheep and lam 
S4.8, 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production an 
Marketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, an 
Tifton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla: 


Cattle Calves Mogy 
Week ended May 2... 1,567 381 am 
Week ended April 25.. 1,020 243 670 
Cor. week last year..... 118 7. 
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MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST. BALTIMORE, MD. 
WASHINGTON, D.C. RICHMOND, VA. 
458 - 11 ST., S. W., 22 NORTH 17fH SL 


ROANOKE, VA. 


NEW YORK, N. Y. 
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POSITION WANTED 





EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 













CANNED MEATS manager: 16 years’ practical ex- 
perience, desires connection with packer in canned 
meats division. Thorough knowledge of all opera- 
tions from manufacturing to shipping, including 
formula, quality and cost control. Capable of as- 
4 suming full responsibility. W-36, THE NATIONAL 
hd PROVISIONER, 407 S. Dearborn St., Chicago 5, 
Ill. 





SUPERINTENDENT or FOREMAN seeks position 
with medium sized plant—Ohio, Michigan or In- 
‘ diana preferred. Age 43 years. Practical experi- 
4 ence in killing, cutting, processing, specializing in 
competitive sausage. Wm. F. Hameister, 1600 
Columbus Ave., Bay City, Mich. Phone 6556. 


















POSITION WANTED as foreman or superin- 
tendent. 29 years’ experience. Expert in all ren- 
dering and animal and poultry feeds. Can produce 
best quality prime steam lard on record. W-24, 
THE NATIONAL PROVISIONER, 407 8S. Dear- 
born St., Chicago 5, Ill. 









Page 62 





FOR SALE: one 10x1%x12 Union Burnham sim- 
plex hydraulic pressure pump serial No. 223840 
forged steel fluid cylinder, stainless steel wing- 
guided valves and seats, stainless steel plungers, 
standard fittings. Used only 30 days, guaranteed. 
Immediate delivery. Willibald Schaefer Co., 
Louis, Mo. 





FOR SALE: O'Connor fresh pork skinner, late 
model, complete with % HP, 3/60/220 motor. 
Capacity 400 to 600 pieces of fresh or smoked 
bacon hourly. Excellent condition. Bargain at 
$750.00 delivered anywhere in U.S. FS-504, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Il. 





FOR SALE: 150 ton Allbright-Nell hydraulic press, 
complete with pump. 314 rotary Dupps crusher, 
complete with 25 H.P. motor. Equipment is prac- 
tically as good as new. San Angelo By-Products, 
Inc., Box: 1344, San Angelo, Texas. 





FOR SALE: 1—Harrington, model 013 one to five 
pound lard filler, in excellent condition. No reason- 
able offer will be refused. Chester Packing & Pro- 
vision Co., 18 W. 2nd St., Chester, Pa. 





Meat Packers—Attention 


driven; 1-French Oil Mill 900 Ton Curb 
Mechanical Dryers, 5’x12’; 1-Cast Iron 2000 
jacketed agitated Kettle; 12-Stainless 
keted Kettles, 20, 40, 60, 100 gallon; 
bright-Nell 4x9’ Lard Rolls: 
Mixer. Send us your Inquiries. 

WHAT HAVE YOU FOR SALE? 


FOR SALE: 1-Enterprise #166 Meat Grinder, # 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City, N. ¥- 


+ 


Kettles, 30, 40, 60, 80 gallons; 30-Aluminum # 


2a 


1-Brecht 10002 Mat 








new. Boss grate dehairer, hoist. bench 
rail, tracks, trolleys, shackles, 500 Boss 


H.P. grinder, trucks, scrapple kettles, trees, 
refrigeration compressor, coils, 65 H. 
many other items. Chas. Abrams, 68 
Philadelphia, Pa. Walnut 2-2218. 





Will sell very 


15002. 1- 25 H.P. boiler. 
Slovan, Pa. 


able. Delfrate Packing Co., 
Burgettstown 585-584. 
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FOR SALE: Contents of complete plant, 
1000 mixer, 250% cutter, table, compress, 
N. 2nd & 


FOR SALE: 1 beef track scale, weighing @ 





cage 
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—CLASSIFIED ADVERTISING— 











icti ed; set solid. Minimum 20 words $4.00, additional or box numbers as 8 words. Headlines 7 5¢ extra. Listing ad- 
= ‘ words 20c each. “Position wanted,” special rate: mini verti: 7 5c per line. Displayed: $8.25 per inch. Con- 
s, but an 20 words $3.00, additional words 1 5¢ each. Count address tract rates on request. 
CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 
and rs 
48m HELP WANTED EQUIPMENT FOR SALE AND WANTED 
, 1% 
~ SAUSAGE EQUIPMENT: Slightly used, immediate 
3.70 Salesman delivery on yo very latest model machines 


eturer having full line of quality season- 
ee plcee. curing materials, compounds, etc., 
for sausage and meat processing, as well as com- 
plete line for pickle manufacturers and canners, 
offers excellent opportunity to high class capable 
glesman covering New York and New England. 
4n exclusive arrangement assures right man a fine 


seome. W-34, THE NATIONAL PROVISIONER, 
ome BHT 8. Dearborn St., Chicago 5, Ill 
116 — 2 é eran 
5 88m SALESMAN 
5 q 
3 i to call on locker plants and small slaughterers in 
i 327 Om indiana, Ohio, West Virginia and Kentucky with 
Mil a line ‘of machinery, tools, equipment and sup- 
I we plies. State age, experience and starting salary ex- 
Louis Th Bid. W-37, THE NATIONAL PROVISIONER. 
Albert ae wi §. Dearborn St., Chicago 5, I. 
Tallahassee, § ———— SS - 
Tifton, G& § -ppRINTENDENT wanted. M ith practical 
y srPERINTENDENT wanted. Man with practi 
Ft. Worth, ~~ in all phases of modern plant opera- 
. Include tions, including slaughtering, rendering, sausage 
0, Calif. making, meat curing and smoking. Must be sober 
red appres: WB ind industrious and must b- able to furnish refer- 
meat inape- HF onces as to character and qualifications. Plant lo- 
p and lami ated in mid-south. A splendid opportunity for the 
right man. W-38, THE NATIONAL PROVI- 
sIONER, 407 S. Dearborn St., Chicago 5, Ill. 
Sales Representatives 
ction am Now contacting meat processors, canners and 
ng Plants pickle manufacturers can add substantially to 
vill and present income by selling full line of sausage and 
e, meat curing materials, and pickling products. Mid- 
ssee, Fla: west and other territories open. Unusual oppor- 
tunity. W-35, THE NATIONAL PROVISIONER, 
® Hogs 407 8. Dearborn St., Chicago 5, Ill 
3,78 a — 
6,78 


7m § National organization desires salesmen to repre- 
; sent them in the sale of packing house machinery, 
equipment and supplies. The men we are looking 
for are probably calling on packers with lines that 
do not conflict with ours. This inquiry is not for 
dealers. Give complete history of yourself and 
territory you cover. Commission basis. W-28, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St.. 


Chieago 5, Ill 





LE CO, 


SUPERINTENDENT: For night operations. Long 
established eastern plant. Must know all phases 
yf packing house operations, especially processing 
bologna products, know how to handle men and 


pregram work. Excellent opportunity. State age 
and experience in detail and salary expected. W- 
% THE NATIONAL PROVISIONER, 407 8 


Dearborn St., Chicago 5, 


SUPERINTENDENT: Practical plant superinten- 
dent wanted. Experienced in slaughtering, cutting, 
j usage manufacturing, edible and inedible opera- 
tions. State age, past experience and family status. 
Opportunity for the man who can qualify. W-14, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
%., Chicago 5, Ill. 





RE, MD. 




















ty) VA. WANTED: Sausage and smoked meats salesmen 
4 17TH SL) Bor Chicago and vicinity. Must have established 
KE VA territory. Government inspected house. Write giv- 
Fit AVE ing complete details to Box W-39, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
——e BE Chicago 5, Ill. 
a 
WANTED: Experienced beef man as trader our 
eel beef department. Good salary and opportunity. Re- 
ALE plies treated confidentially. E. G. James Co., 316 
8. LaSalle St., Chicago 4, IN. 
. 
ntion Wanted: Sewed casings superintendent for large 









operation in middle west. In answering, state full 
details, experience, etc. W-511, THE NATIONAL 
POvISIONER, 407 S. Dearborn St., Chicago 5, 





















a 
Good opportunity 


intendent. Excelle 
Southwestern P; 





at new federal plant for super- 
nt opportunity for reliable man. 
acking Co., Harlingen, Texas. 
















EQUIPMENT WANTED 
Used Equipment Wanted 


All kinds, sausage room, slaughter 
house and rendering equipment. From 
m piece to complete plants. Fair prices 
Chas. Abrams 
Walnut 2-2218 






















68 N. Second St., 
Philadelphia 6, Pa. 









which we have reconditioned and refinished 
new: 


like 


1—500Z cap. Randall Air Stuffer, 2 new stainless 
cocks and 2 sets tubes and wrenches. Price 
$1100.00 delivered your dock. 


1—12-15,0002 hourly cap. Buffalo Meat Grinder, 
model 78BG, with 7 sets knives and plates, 
extra worm, 40 -P., 3/60/220-440V motor 
complete with automatic starter and safety 
switch. Price $1750.00 delivered your dock. 
Terms cash with order. 


DOHM & NELKE, 
Florissant Ave., St. 


INC. 


4748 W. Louis 15, Mo. 


_ a ——— _— 


FOR SALE: BEEF WASHERS. One reconditioned 
like new, light duty Curtis, high pressure, driven 
by 1 H.P., 1 ph., 60 cy., 110V motor, complete 
with one new 25 foot hose and gun. Price $275.00 
F.0O.B. St. Louis. 


Two reconditioned like new, heavy-duty Supreme 
3 H.P., 3 ph., 60 | 


units, each with . . cy., 220V 
motor: each with one new 25 foot hose and gun. 
Price $325.00 each F.O.B. St. Louis. 
DOHM & NELKE, Inc. 
4748 W. Florissant Ave., St. Louis 15, Mo. 


TRUCK REFRIGERATING UNITS: Thermo-King 
models CTA, completely automatic, self-contained 
Freon gas units each driven by a gasoline engine. 
Unit fits trailers having about 30” clear space 
above drivers’ cab and fits through a 25” square 
hole near the ceiling in front end of trailer. Will 
maintain 35-40° temp. indefinitely in largest trailer 
(lower in smaller bodies) at only a few cents cost 
per hour for gas and oil. We have 5 brand-new 
units available and have good reason for not using 
surselves. 


FS-505, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 


WANTED: 200-400 Ib. Hunter lightning mixer with 
sifter in good condition made by Day Company. 
Write W-40, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Il. 


WANTED: 1 combination rump bone saw and car- 
cass splitter. Must be in good condition. Kleeman 
Packing Co., Inc., Clarksville, Tenn. 


WANT TO BUY: 1-used hasher and washer, 2 
used dry rendering cookers 5 x 10 or 4 x 10, 
l-used evaporator. Write to 3301 E. Vernon Ave., 
Los Angeles 11, Calif. 


BUSINESS OPPORTUNITIES 








Opportunity In California 


FOR SALE: Sausage manufacturing and jobbing 
business with necessary equipment. 25,000 Ibs. ca- 
pacity with present equipment. This plant is in the 


center of activities here in Calif. Equipment, 
equity in building, truck, ete., cost more than 
price asked. Good will, brands, etc., given as 


bonus. This firm is incorporated, present owner has 
other interests. Complete business priced at 
$25,000. B-31, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago 5, Ill. 





Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 


live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 


M & M Publishing Co., 
P. O. Box 6669 Los Angeles 22, Calif. 


HOG + CATTLE +« SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 
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407 SO. DEARBORN ST., CHICAGO 5, ILL. 


WATCH THIS COLUMN 
FOR WEEKLY SPECIALS 





Barliant and Co. list below some of their current 





y an quip offerings, for sale, 
available for prompt shipment unless otherwise 
stated, at prices quoted F.O.B. shipping points. 
subject to prior sale. 


Write for Our Weekly Bulletins. 


Rendering and Lard Equipment 
1—COOKER, Boss, dry rendering, 5x9, 25 
HP motor, gear wheel and chain driven.$ 
1—COOKER, Mechanical, 4x11’, 15 HP 






2800.00 


SR, GP Gn os0c cin sccsesusds ... 1150.00 
1—HYDRAULIC PRESS, Thomas-Albright, 

250 ton, 2 Pumps, American Marsh, 

overhauled, excel. cond................. 1575.00 


1—-WET RENDERING TANK, NEW, Boss, 
6x4’, 10” gate valve, never used....... 
1—BARREL WASHER, Anco, used 1 year, 


1375.00 





CE, GON onctsasuescanesse .. 1200.00 
3—FILTER 2S, 30x30", 1 seed 

plates, center feed, open delivery. Ea.. 750.00 

Extra plates. Ea........... sane _ 30.00 
1—BONE CRUSHER, Albright-Nell. 525.00 


Killing Floor and Cutting Equipment 
1—HOG DEHAIRER, Boss 9-Star, 
1 
HOG DEHAIRERS, NEW, Cap. 60 hogs per 


br., hand throw-out, 9-pt. Star, 36 belt 
scrapers, gear drive, 5 HP motor.. 


10, 


995.00 


Same, but V-belt driven............... 1045.00 

10-pt. Star, 40 belt scrapers, gear drive, 

7% HP motor, V-belt drive...... --++- 1085.00 
1—MEAT & BONE SAW, Electric, Regal, 

eG stiches nceeediaseves céetceee -. 595.00 
>—MEAT BLOCKS, Mission style, Michi- 

gan Maple, 30x30x17” deep. Ea Ane 67.80 


Curing and Smokehouse Equipment 


1—SMOKE UNIT, Lipton, 210, 6 damper 

CR, CS Te Ra onc coceszancraces 1500.00 
1—DIP TANK, NEW, Advance, 5 propane 

gas jets, thermostatic controls, 45”x23”x 

Oe MP ctrcacndeseditnawns eseeses 200.00 
6—PICKLE PUMPS, Salem Sure-Cure, 

DE: Th. ccnecatbacnhanenteane'sn 95.00 
1—LOAF MOLDS, NEW, Virgin aluminum, 

flat spring, 62 size, 114x4x4, & 11%x 

3%x3%. Ea. . sie 6.05 

Sausage Equipment 

2-—-SAUSAGE STUFFERS, Globe 4002. 

complete, Harrington nozzle, used 3 

months. Ea nae ogee tse ose 1406.00 
1—STUFFER, Buffalo 1002, Air Compres 

eee retry Te nébdsobvoeen . 700.00 
1—SILENT CUTTER, Boss, 2350, 250% 

cap., unloader, 7 knives, 25 HP motor, 

75x88” floor space.......... bb Sex 1100.00 
1—CUTTER, Hottman, 20 HP, 3 phase 300.00 
1—GRINDER, Cleveland Kleen Kut, model 

6E, new head & feed screw, 5 HP 

motor, excel. cond..... in eral ants 550.00 
1—GRINDER, Sander, 90002 beef, or 

12,0002 pork per hr., 20 HP motor, 

chain drive, hardware, completely re 

RE rs seeeeese 1150.00 
1—GRINDER, Enterprise, 252, belt driven 75.00 
1—MIXER, Boss, 10002 cap., #35, 10 HP 

motor, 86x44” floor space... . . 615.00 

Miscellaneous Equipment 

1—MEAT FILLER, M&S, NEW, never 

used, 10 pocket, heavy duty, S.S. con 

tact parts, round pockets, high hopper, 

BON GE, -GO Bie cccccsctsendesee 5800.00 
6—BAND SAWS, General, 17x16” floor 

space, 62” high, 1 HP motor, movable 

top table. Specially reduced to...... ea. 335.00 
1—HOIST, Electric, Robbins & Myers, 

NEW, 10002, 75 FPM, trolley speed 

Sem Dees ceccas Tere ycrTrite e- .. 1250.00 

Canning Miscellaneous 

I1—SYRUPER, NEW, Sprague-Sells, never 

used, 18 valve, 8.8. parts, 211x400 can, 

change parts for 300x407 can......... 5270.00 
1—SOUP FILLER, NEW, Sprague-Sells, 12 

station, Nickel alloy & 8.8. contact 

parts, 211x400 & 300x407 cans, long 

telescope for heavy soup, direct con- 

nected, 69-P Closure................... 3350.00 
1—GLUER, TOP & BOTTOM, Packomatic, 


model D, complete with 20’ Compression 
3300.00 
330.00 


RR eae ea soe 
5—RETORT CONTROLS, New, Taylor. Ea. 
Telephone, Wire or Write if interested in any of 
the items above, or in any other equipment. Your 


offerings of surplus and idle equipment are 
solicited. 


BARLIANT AND COMPANY 


9 aoe ecm - of, 


7070 N. CLARK ST. + CHICAGO 26 ,LL, © SHELORAKE 3313 


SPECIALISTS 
New Pack 
Equipment and 


In Used, Rebuilt and 


Mach 


nao H 
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nery 











ADVERTISERS 


in this issue of Tat NATIONAL PROVISIONER, 





Advance Oven Company m ia 
4 ¥ 3 ° t ——— 5 0 
According to results of a recent food-favorites survey among Alloright-Nell Co., The. “a 
restaurant diners in New York city, the hamburger outsells all | American Can Company 
Anchor Hocking Glass Corporation 
other meat rivals with ham (and eggs) crowding close for second Armour and Company 
place. The findings jibe with a similar survey in Boston which | eens eee “he 
indicates that hamburgers and ham ’n eggs outsell nearly all Bemis Bro. Bag Company 
other restaurant food items combined. The traditional Ameri- Best & Donovan. 
‘an favorite—the hot dog—is far outdistanced by the ground | Buffalo Hammer Mill Corporation 
es ave aS Se SOT Cec WF © grounc Central Livestock Order Buying Company 
meat specialty. Cincinnati Butchers’ Supply Co y 
Corn Products Sales Company 


Daniels Manufacturing Co 
* * * Diamond Crystal Salt Division General Foods Corporation, 
| Dirigo Sales Corporation 3 
Dodge Div. Chrysler Corporation 


_ ° ° bm . . une 2 Early & Moor, Inc... 
here is not even a hint of food scarcity in Ethiopia. Accord- Exact Weight Scale Company 
ing to latest reports butchers are selling prime beef at 14¢ per Fairbanks, Morse & Co... 
: real s le. O rad fered a whole y homed Felin, John J. & Co., Inc. 
pound and veal at 10c. One trader offered a whole young lamb Fowler Casing Co., Ltd., The...... 
for about $1.60. Poultry and vegetables are also reported plenti- French Oil Mill Machinery Company 
and cheap Girdler Corporation, The cede es — 
ep. GMC Truck & Coach Division, General Motors Corporation, 
Gordon, J. M., Company... boats ; oon 
+ 7 + Griffith Laboratories, Inc., The 
Grueskin, E. N., Co.. 
Ham Boiler Deseasesien 
Harris, Arthur 
_ pas ° — . P Heat Reclaimer Corp 
The number of licensed hunters in the United States increased Hormel, Geo. A. & Co.. 
‘ : fe @ recor : 7 m4 245 - a) = Humel & Downing Company 
20 per cent to a record high of 9,854,313 during the past fis al Shunter Poaching Compony 
year, it has been reported by Albert M. Day, director of the Hygrade Food Products Corp 
United States Fish and Wildlife Service. International Salt Company, Inc 
James, E. G., Company 
Kahn's, E., Sons Co., The 
Kalamazoo Vegetable Parchment Co 
Kaufman, William J... 
Kellogg, Spencer and Sons. Inc 
Kennett-Murray & Co.. 
Keystone Brokerage Company. j 
Krey Packing Co..... 
Lancaster, Allwine & Rommel 
Legg Packing Company, Inc., A. C.. 
Levi, Berth., & Co., Inc. ; 
Liquid Carbonic Corporation 
Mayer, H. J. & Sons Co 
McCormick & Company, Inc 
McMurray, L. tated ; 
Menges, Lou, Organization Incorporated 
Meyer, H. H., Packing Co., The 
Mitts & Merrill... ; 
Moore, E. R., Company 
New York Tramrail Co. Inc 
Niagara Blower Company 
Oakite Products, Inc.. 


es 
Pacific Lumber Company. The 
ouse Canin Pasteuray Corporation 
Rath Packing Co. 


Robins, A. K., & ‘Company. Inc 
oo. . Inc. ‘“ 
chaefer, illibald, ompany. 
Clean smokehouses more often, faster, at less cost, Schlesinger, Leno 85" — 
“a chluderberg, m.- . Kurdle ° 
and eliminate grease-fire hazards. New OAKITE Smith’s, John E., Sons Company ‘Second @ 


‘ Solvay Sales Corporation 
HOT-SPRAY UNIT shoots 2 gal. penetrating Southeastern Live Stock Order Buyers 
° . P Sparks, Harry L. & Company : 
Oakite detergent solution per minute, at 30 Ibs. Specialty Manufacturers Sales Co. if 
° ° $00: see Standard oat ig Co reua ei » oe 
pressure. Avoids work-slowing poor visibility of Stange, Wm. J., - _... Third 
: Stedman’s Fontan & Machine Works. vo 
steam cleaning. Soaks off burned-on grease and Superior Packing 7d Mecha 


F ° . Swift & Company Fourth © 
creosote. Cuts wall-cleaning time. Safe on brick, Schon Siates Gabber Gameenr.... 
cement, plaster, tile, metal. U. S. Thermo Control Company. . 
Vogt, F. G. & Sons, Inc... res 
‘ W-W Grinder Corp 
ALSO cuts cost of cleaning floors, kettles, ducts, Wilmington Provision Co...... 


chill vats, trucks. Write on letterhead for complete While every precaution is taken to insure accuracy, we cannot § 
details antee against the possibility of a change or omission in this 














OAKITE PRODUCTS, INC.,20A Thames St., NEW YORK 6,N.¥. The firms listed here are in partnership with you. The 
Technical Service Representatives in Principal Cities of the U. S. and Canada and equipment they manufacture and the services they 
are designed to help you do your work more efficiently, 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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